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'Buy Hardware at the Hardware Store' 



Introduction 



KITCHEN GUIDE has no single author; it has 
many. The recipes are painstakingly selected 
from various sources with a view to binding the 
choicest aggregation possible between the covers of one 
book. The compilation is the result of careful collabo- 
ration by a group of competent culinary authorities. 

In the rear section of the book will be found a selec- 
tion of valuable household suggestions. Here, again, 
as in the recipe sections, no attempt has been made to 
make this book a complete reservoir of information. 
The aim has been to select the wheat from the chaff, 
thereby utilizing available space to best advantage. 

KITCHEN GUIDE had its first inception about two 
years prior to printing, in a story related to the pub- 
lishers by a hardware dealer. He said a bride-to-be 
came into his store and spent considerable time in 
studying and selecting kitchen utensils and other 
household ware. When finished, she said : "Now, if you 
could just provide me with a good cook book, I'd be 
prepared to start right." 

KITCHEN GUIDE thus had its inception in a hard- 
ware store, was sponsored by a group of progressive 
hardware dealers, and is distributed solely by the Retail 
Hardware Trade. 

The independent hardware merchant conscientiously 
feels he has a duty to perform in his community. He is 
not a "fly-by-night" who cares little about his business 
integrity, nor is he lured by chain-store methods which 
too often tend to a lowering of quality along with a 
cheapening of price. The merchandise he sells and the 
services he renders are in accord with the reputation 
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he desires to create and maintain. He is an integral 
part of his community, not merely as a merchant who 
expects to remain in business year after year, but as a 
citizen as well. 

KITCHEN GUIDE makes a sincere attempt, in the 
quality of its recipes, to uphold the high standard 
which characterizes the merchandising ethics of the 
Independent Retail Hardware Merchants. 

— ^The Publishers. 



APPETIZERS 

Appetizers are served as a preliminary to the dinner, that they may 
whet the appetite. 

Canape is a French term meaning literally a couch or bed. In a culinary 
sense it is used as a bed to rest savory foods. It is usually in the form at 
sliced bread or toast or crackers covered with finely minced meats, pastes, 
etc., all handsomely decorated. 

CAVIAR CANAPE 

Mix one can of caviar with one tablespoon of lemon juice, season with 
cayenne and spread thinly over circular slices of bread or toast. Sprinkle 
with chopped onion. Place a slice of stuffed olive in the center. 

SARDINE CANAPE 

Butter circular pieces of toast. Spread with the following paste; remove 
skin and bone from the sardines, mash and add butter, a dash of tobasco 
and Worcestershire sauce and salt. Place a slice of stuffed olive in center. 

CHEESE CANAPE 

Spread circular pieces of buttered toast with French mustard. Over this 
sprinkle grated Parmesan or American cheese. Place in oven until cheese 
is melted. Sprinkle with dash of paprika. 

ANCHOVY CANAPE 

Drain canned anchovies of oil. Place three or four between dainty buttered 
soda biscuits or use anchovy paste between soda crackers like a sandwich. 
Either way is excellent. 

CREAM CHEESE CANAPE 

Spread a round of bread with French mustard over which spread so£t 
Philadelphia or cottage cheese and in the center place a small round vt 
currant jelly. 

SARDINE AND EGG CANAPE 

Spread pieces of buttered toast with a paste made of 3 hard boiled egg 
yolks, one can sardines, a little lemon juice. Chop egg whites, mix with 
parsley, sprinkle over top with grated cheese and melt lightly under the 
broiler. 

TOMATO AND BACON CANAPE 

Spread toasted bread slices with Kraft cheese, a slice of tomato, salt, 
paprika. Top with two slices of bacon and broil. Serve while hot. 
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TOMATO AJVD CHEESE CANAPE 

Place a slice of tomato on buttered bread or toast. Place ball of cream 
cheese in center of tomato. Garnish with a teaspoon of mayonnaise with 
an anchovy on top. 

FILLED TOMATO 

Select small ripe tomatoes. Scoop out centers. Mix tomato pulp, sar- 
dines and mayonnaise and juice of one lemon. Sefill tomatoes. Top with 
a spot of mayonnaise and a sprig of parsley. 

BACON— OLIVE APPETIZERS 

stuifed olives (pimento or bacon 

almonds) toast rounds 

Wrap a, half strip of bacon around each olive, fasten with a toothpick 
and broil until bacon is crisp. Place on rounds of toast and serve hot. 
These can be used as a garnish for chops. 

COCKTAILS 

Fruit cocktails are prepared of fresh or canned fruits or both and should 
always contain some tart fruit. All fruits are cut in small pieces and no 
skin is left on except on cherries or grapes. The juice may be poured over 
the fruit if served with a spoon; if no liquid is used a fork is preferable. 

CHERRY AND CANTALOUPE COCKTAIL 

3 cups sweet pitted cherries Vi cup orange juice 

3 cups cantaloupe Vi cup lemon juice 

Cut cantaloupe in balls or cubes and chill. Arrange in cocktail glasses 
with cherries in center. Serve each with one tablespoon of orange juice 
and lemon juice mixed. 

FRUIT COCKTAIL 

1 grapefruit '/2 cup strawberries or 

2 oranges cherries 
2 slices canned pineapple >/i cup sugar 

Remove pulp from grapefruit and oranges. Cut strawberries in halves. 
Cut pineapple in small pieces. Sweeten pineapple juice with sugar and put 
two tablespoons of this juice over fruit which has been arranged in sherbet 
glasses. Chopped crystalized ginger sprinkled over the top adds piquancy 
to the cocktail. 

WATERMELON COCKTAIL 

Cut chilled cantaloupes in halves crosswise; remove seeds. Fill (heaping) 
with balls cut from chilled watermelon (using a vegetable cutter for shap- 
|ng balls); sprinkle with powdered sugar and pour over a wineglass of 
mxy ginger ale. 

Serve as a first course. 
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CHILLED MELON BALLS (Serving eight) 

2 cups cantaloupe balls '/j cup grape juice 
2 cups watermelon balls 4 tablespoons lemon juice 

2 cups honeydew balls 1 cup water 

'/z cup sugar 

Boil for 1 minute the sugar, grape juice, lemon juice and water. Cool and 
chill. Chill the fruit balls. When ready to serve, arrange the balls in 
serving cups and add the fruit juices. Garnish with red cherries and 
mint leaves. 

FISH COCKTAILS 

Shrimps, scallops, and other fish are cooked before serving in a cocktail. 
Oysters and clams are served raw. Large fish should be flaked and all 
thoroughly chiUed. Arrange in cocktail glasses and pour over it a cock- 
tail sauce. 

COCKTAIL SAUCE 

1 teaspoon salt 1 teaspoon Worcestershire 
Vi teaspoon chopped parsley sauce 

1 teaspoon chopped chives 1 teaspoon horseradish 

1 teaspoon melted butter ^ cup catsup 

2 tablespoons vinegar i/4 cup finely cut celery 
1/4 teaspoon tabasco sauce 

Mix well together and chill thoroughly. 
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FISH 

BREADED WHITE FISH 

Bone and cut fish in serving pieces. Beat an egg, salt and % teaspoon 
Worcestershire sauce and 2 tablespoons of water (to each egg). Dip 
pieces in this mixture, then in rolled cracker or dry bread crumbs. Let 
stand one hour. Then fry in deep fat until browned. Serve any fish sauce. 
Garnish with lemon and parsley. 

BROILED FRESH FISH 

Have the fish split down the back, wipe clean, and remove any scales and 
the head and tail i£ desired. Lay the fish skin side down on a greased 
shallow pan. If the fish is oily, no fat need be added; otherwise add enough 
to season well. Place under the flame in a broiler at moderate heat and 
cook for 20 to 30 minutes. Slip the broiled fish carefully onto a hot platter, 
season with salt and pepper, pour on the drippings, garnish with cress or 
parsley and sliced lemon, and serve at once. If the fish is very large and 
thick, heat for 15 to 20 minutes in a moderate oven before putting under 
the broiler fiame. 

HALIBUT— BAKED 

Wash and dry with a cloth the halibut steak. Put 2 tablespoons cooking 
oil, or 2 slices of salt pork on bottom of pan. Place halibut over this, 
sprinkle with salt and pepper and dredge with flour and a little paprika. 
Put 2 tablespoons oU on 2 slices of salt pork on top. Pour in hot water 
or milk to depth of ^ inch and bake at 450 degrees about 35 minutes. 

When water is used, a half can of tomato soup can be poured over about 
10 minutes before removing from oven. 

Garnish with minced parsley and lemon. 

Bread stuffing between two slices of halibut is very good. Bake with 
slices of bacon or salt pork on top. 

LENTEN LOAF 

1 cup rice V4 teaspoon salt 

1 pound can salmon V4 teaspoon onion juice 

Yi cup bread crumbs <^ teaspoon pepper 

1 egg Vi teaspoon celery salt 

Cook rice in 5 cups boiling water for 20 minutes. Drain. 
Line greased baking dish with rice leaving nest in center. Pick over 
salmon mash, add egg, bread crumbs and seasonings. Pack mixture in 
rice nest and cover with rice. Cover baking dish and set in shallow pan 
of water. Bake in a moderate oven, 40 minutes. Turn out on platter and 
pour over tomato sauce. Any chopped meat or fish may be served as filling. 

BAKED FISH 

Sprinkle the fish with salt and fill with stuffing; sew or skewer the edges 
together. Cut gashes on each side across fish and put strips of salt pork 
irm them. Grease baking sheet and place fish on it; dredge with flour, 
salt and pepper, put into a baking pan with pieces of pork fat. Baste every 
ten minutes. Cook 15 minutes to the pound and 15 minutes over. Bake in 
a hot oven (375 degrees). 
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STUFFING 

3 cups crumbs Vz teaspoon salt 

V2 cup fat pepper 

few drops onion juice 1 teaspoon sage 

Add seasonings and melted fat to crumbs. 

CODFISH CAKES OR BALLS 

Codfish cakes are inexpensive, delicious, and filling. Scald and drain 1 
cup of shredded salt codfish. Add 2 cups of left-over mashed potatoes and 
1 tablespoon of melted fat. Season with % teaspoon of paprika and 1 tea- 
spoon of minced onion. Add one well-beaten egg. Form into balls, roll in 
flour, and pan-fry until golden brown. Serves six. Or use canned codfish 
cakes; there are several excellent brands on the market. 

SPANISH CODFISH 

Vz pound codfish 4 tablespoons flour 

Yz onion 2 cups milk 

2 tablespoons butter salt, pepper 

2 tablespoons green pepper 2 tablespoons chili sauce 

Freshen codfish and shred. Saute onion in butter or drippings, add green 
pepper, and cook two minutes longer. Add flour and blend well. Then add 
milk and cook until thick. Season and add chili sauce and codfish. Reheat 
and serve very hot. Servings, 6. 

FISH BALLS 

1 can fish balls 1 cup of water 

2 eggs 1 cup broth 

1 teaspoon chopped parsley salt and pepper to taste 

2 tablespoons butter 

Put the broth in stew pan, add water, parsley, salt, pepper, then the 
butter and flour blended and moistened with a bit of the stock. When this 
comes to a boil drop in the fish balls (you can obtain them at any grocery), 
take oflP the fire, mix through the eggs which have been well beaten. Heat 
over hot water being careful not to boil as the egg will curdle. 

Serve hot. 

CRAB MEAT AND TUNA AU GRATIN 

1 large can crab meat or 1 teaspoon salt 

2 cans shrimp 14 teaspoon pepper 
1 small can tuna 1^2 cups milk 

4 tablespoons butter 14 cup Parmesan cheese 

3 tablespoons flour 

Melt 2 tablespoons of butter in a saucepan, add the flour, salt and nepner 
and cook until bubbling; stir in gradually the milk, stirring constantlv- cook 
until smooth and thickened. Cover the bottom of a buttered baking dish 
with a thin layer of white sauce thus made, add a layer of crab meat cover 
with white sauce, then a layer of tuna, and continue alternating layer's until 
dish is filled. Cover with cheese, dot with butter using the remainine 2 
tablespoons and bake at 500 degrees F. twelve minutes or until chX««. 
has browned nicely. "ccoc 
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SALMON AU GRATIN 

Mix 1 can salmon, 1 cup mashed potatoes, and % cup milk thoroughly. 
Put in a greased baking dish. Spread with one egg, beaten lightly. Coven 
with % cup cracker crumbs, into which two tablespoons butter have been 
melted, and sprinkle with ^ cup grated cheese. Bake until brown. 

SALMON LOAF (Serving four) 
1 cup salmon 1/2 teaspcran salt 

1 cup cracker crumbs 2 eggs 

Vi teaspoon celery salt 1 cup milk 

'/4 teaspoon pepper 2 tablespoons butter, melted 

Mix the ingredients and pour into a buttered loaf pan. Bake in a mod- 
erate oven for 80 minutes. 

BAKED SALMON STEAK 

2 slices salmon steak V4 teaspoon paprika 

(% pound each) 2 cups bread crumbs 

1 teaspoon salt 2 tablespoons chopped 
Yi cup flour parsley 

2 tablespoons chopped onions 4 tablespoons butter 

2 tablespoons chopped celery 1 cup water 

1 egg 

Wipe oflf the steaks with a damp cloth. Sprinkle each with % teaspoon 
salt. Sprinkle the flour over the steaks. Place one steak in a buttered 
baking pan. Mix the crumbs, seasoning, butter, egg and the rest of the 
salt. Spread on top the salmon steak and cover with the other steak. Add 
the water. Cover with a lid and bake 1%, hours in a moderate oven. Baste 
frequently. During the last fifteen minutes of the baking remove the lid 
to permit browning. 

CREAMED SHRIMPS AND PEAS 

To 1 glass of shriimps add 1 can of green peas and 1 cup of cream sauce. 
Season well, and allow to cook gently in the upper part of a double ' boiler 
for 15 to 20 minutes. This mixture may be served on toast or as a special 
treat in patty-shells. 

CREAMED SHRIMPS 

Cook together 2 tablespoons of butter and 1 of flour with 1 pint of milk 
until smooth. Add 1 can of shrimps, salt and paprika; simmer until heated 
through and serve. Lobster may be cooked in the same manner, adding the 
juice of % a lemon. 

BAKED TROUT 

3 pounds trout Vs teaspoon ginger 

3 onions paprika and salt to taste 

Vs teaspoon thyme Vs bottle tomato catsup 

2 tablespoons butter 3 slices of bacon 

Take trout, salt for an hour, rub in thyme, dust with flour, dot the butter 
over the top; strips of bacon and sliced onions, catsup and 1 cup of water; 
bake 25 minutes in slow oven. Serve with cabbage slaw. 
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DEVILED TUNA (Serving four) 

3 tablespoons butter 2 tablespoons chili sauce 

4 tablespoons flour 1 tablespoon finely chopped 
lYz cups milk green peppers 

1 cup tuna Vz cuP bread or cracker 

Yi teaspoon salt crumbs 

V4 teaspoon paprika 2 tablespoons butter, melted 

Melt the 3 tablespoons of butter and add the flour. Blend and add the 
milk and cook until a thick creamy sauce forms. Stir frequently to prevent 
lumping. 

Add the tuna, salt, paprika, chili sauce and green peppers. Pour into 
a buttered baking dish and cover with the crumbs, mixed with the melted 
butter. Bake in a moderate oven for 25 minutes. 

BROILED SHAD'S ROE 

Wash a shad's roe in cold water, wipe it dry on a clean towel, place it 
between the bars of a double wire gridiron, thickly buttered, and broil until 
brown on both sides. When cooked serve it with butter, lemon juice and 
parsley, pepper and salt. A garnish of sliced cucumbers may be served 
with the broiled roe. A dish of mashed potatoes should also accompany it. 

SCALLOPED OYSTERS 

1 pint oysters 6 tablespoons butter or 

2 cups bread or cracker other fat 

crumbs salt and pepper 

IY4 cups milk 

Oil a baking dish; put in a layer of crumbs, then a layer of oysters, butter 
or other fat in littie pieces, salt and pepper. Repeat, ending with a layer of 
crumbs, with small pieces of fat dotted over them. Do not have more than 
two layers of oysters. Moisten with milk and oyster liquor mixed together. 
Bake in a moderate oven (350-400 degrees F.) until brown, about half an 
hour, and serve in the same dish. 

LITTLE PIGS IN BLANKETS OR OYSTER BUNDLES 

24 large oysters salt and pepper 

24 very thin slices fat bacon parsley 

Season the oysters with salt and pepper. Wrap each oyster in one slice 
of bacon and fasten with a toothpick. Heat a frying pan and put in the 
oysters. Cook on one side and then on the other just long enough to crisp 
the bacon, about five minutes. Cut slices of toast into quarters and place 
one oyster on each small slice of toast. Serve immediately, garnished 
with parsley. 

CREAMED OYSTERS 

1 pint oysters 6 tablespoons flour 

4 tablespoons butter or other 1 pint rich milk 

fat salt and pepper 

Heat the oysters in their own liquor until the edges curl. Make a white 
sauce with the fat, flour and milk. Combine the oysters and sauce add 
seasoning and serve on toast points or patty-shells. * 



FISH 15 

SALMON SOUFFLE (or crabmeat) 

1 can salmon i/^ cup dry bread crumbs 

(2 cups crabmeat) 3 eggs 

Make a sauce of the following: 

2 tablespoons flour 1 teaspoon lemon juice 

2 tablespoons butter 1 teaspoon cliopped parsley 

1 teaspoon salt 1 pint milk 

1 teaspoon onion juice 3 egg yolks 

Blend butter and flour, add milk, seasonings and beaten yolks. Cook in 
double boiler. 

Mash salmon, add crumbs, sauce and lastly fold in beaten egg whites. 
Turn in a buttered baking dish. Place in pan of water and bake 25 minutes 
in a 375 degree oven. % cup grated cheese is a pleasing addition. 

SALMON AND POTATO PUFF 

1 pound can salmon (2 cups) 3 eggs 

2 tablespoons butter 1 teaspoon salt 

2 tablespoons chopped celery 1 teaspoon minced onion 

2 tablespoons chopped parsley 1 tablespoon lemon juice 

2 cups seasoned mashed potatoes . few drops tabasco sauce 

Drain the fish, flake it with a fork, and remove all bones. Melt the fat 
and cook the celery and parsley in it for a few minutes. Then combine with 
the salmon, mashed potatoes, and seasonings, add the beaten egg yolks, and 
beat the mixture until very light. Fold in the well-beaten whites of eggs, 
pile lightly at once into a greased baking dish, and bake in a moderate oven 
(350 degrees F.) for 1 hour, or until set in the center and lightly browned. 
Serve in the dish. 

If salmon and potato puff is baked in ramekins or custard cups, it will be 
especially light and fl,ufFy and attractive for serving as a luncheon dish. 

OYSTERS AND BACON 

On a skewer, a square of bacon, alternate with a large oyster until 4 are 
used for each service. Broil till bacon curls. Serve on toast, pour over 
melted butter — add paprika and chopped parsley. 

BAKED OYSTERS 

I cup cream 1 tablespoon sherry 

grated cheese peel of Yz lemon 

bread crumbs salt and pepper 

Heat the cream plus lemon peel, (remove peel) add sherry, pour over 1 
pint of oysters, scatter over the cheese and bread crumbs. Bake about 
% hour. 

WALDORF RELISH FOR OYSTERS 

Combine 1 teaspoon salt, 1 teaspoon chopped chives, 1 teaspoon chopped 
parsley, 1 teaspoon oil, 5 drops tobasco sauce, Vz teaspoon Worcestershire 
sauce, 2 teaspoons horseradish, 2 tablespoons chili sauce, lemon juice or 
vinegar. 
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EGG SAUCE (For fish) 

1 cup white sauce 1 tablespoon chopped parsley 

2 chopped hard boiled eggs 1 teaspoon lemon juice or vinegar 
Add eggs and parsley and lemon juice to white sauce after removing 

from fire. 

STUFFED SARDINES 

Carefully open boneless sardines and fill with any creamy cheese seasoned 
with Worcestershire sauce, dash of cayenne and some chopped parsley. 
Garnish with lemon, hard cooked egg quarters and stuffed olives, berve 
with toasted crackers. 

WHITE FISH BALLS 

Boil fish with 2 onion slices, a carrot sliced, 2 tablespoons vinegar and 
salted water to cover. Cool, free from bones and skin. Add 2 tablespoons 
chopped parsley, pour over a well seasoned white sauce. Spread on platter 
to cool. Make into balls, dip in seasoned crumbs and beaten egg, fry in 
deep fat. Serve tomato or egg sauce. 

LOBSTER OR SHRIMP A LA KING 

1 shredded green pepper 3 tablespoons pimento 

2 tablespoons butter 1 tablespoon chopped 

1 small chopped onion parsley 

2 cups whole shrimps 2 drops tobasco 
2 cups mixed crean^ and milk 1 egg 

2 tablespoons flour salt 

Cook the onion and pepper in the butter 5 m.inutes, add flour, milk and 
fish. Cook gently 3 minutes, add seasonings and last the egg. Do not cook 
after egg is added. Serve on toast points or in patty-shells. 

BUTTERED FINNAN HADDIE 

Slowly parboil fish about 5 minutes. Drain. Pour over melted butter 
and lemon juice, and if liked, some hot cream. Garnish with chopped parsley. 

DEVILED CLAMS 

25 clams, fresh or canned 2 tablespoons bread crumbs 

1 tablespoon butter or other 2 egg yolks 

fat 1 tablespoon chopped parsley 

2 tablespoons flour salt and pepper 
1 cup milk or cream 

Drain the clams and rinse them in cold water. Make a white sauce with 
the fat, flour, and milk or cream, and put in the crumbs, the raw egg yolks 
and the parsley. Remove from the fire, add the chopped clams, pepper to 
taste and salt if needed, fill scallop or clam shells, or small ramekins, with 
the mixture, brush them over with beaten yolk of egg, sprinkle with bread 
crumbs, and brown in a hot oven (400 degrees F.). 
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FRIED FROG'S LEGS 

Frogs' legs (hindquarters only) are quite a delicacy. The skin can be 
turned over and slipped off the legs, like a glove. 

6 frogs' legs salt and pepper 

1 egg fine bread crumbs 

lemon juice i 

Skin the legs and wash in cold water: dry well on a towel. Season 
with salt, pepper and lemon juice. Beat the egg; dip the legs in the egg, 
then the crumbs, and fry in deep hot fat for two or three minutes. Serve 
with tartar sauce. 

CURRIED FISH 

2 pounds fresh cod, halibut, 3 tablespoons flour 

or other large fish 2 cups liquor from the sim- 

4 tablespoons butter or other mered fish 

fat Yi to 1 teaspoon curry powder 

1 tablespoon chopped green 3 drops tabasco sauce 
pepper salt to taste 

1 small onion, chopped 2 tablespoons chopped parsley 
'4 cup chopped celery 

Simmer the fish about 10 minutes in a small quantity of water, in a 
shallow pan; then drain. Meanwhile melt the fat and cook the green pepper, 
onion, and celery a few minutes; add the flour and the cooled flsh liquor, 
with water, if necessary, to bring the quantity up to to 2 cups. Cook for 
3 or 4 minutes, add the seasonings, and stir constantly. Remove the skin 
and bones from the cooked fish, arrange on a hot platter with a border of 
flaky rice, pour the sauce over the fish, and sprinkle the parsley on top. 

LOBSTER A LA NEWBURG 

1 boiled or 1 can of lobster 1 pint milk 

2 tablespoons butter 3 egg whites 

1 teaspoon flour salt, cayenne and nutmeg 

Melt butter, in stew pan, rub in flour, add salt and pepper, then one half 
of the milk stirring all the time, over a low flame. Beat yolks of eggs until 
frothy, add remainder of the milk and stir into the heated sauce. When it 
becomes the consistency of cream, add the lobster broken into large pieces, 
and when thoroughly heated, remove from fire and serve at once with 
toasted bread points, and a grating of nutmeg. 

FRIED SCALLOPS 

1 pint scallops, fresh or canned cracker crumbs 
salt and pepper beaten egg 

Wash the scallops, drain them and dry them thoroughly. Season fine 
cracker-crumbs with salt and pepper, dip the scallops in beaten egg, then 
in the crumbs, and fry in hot fat 360 degrees F., for two minutes. If pre- 
ferred, they may be simply seasoned and rolled in flour and then fried. 
Serve with tartar sauce. 
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SOUPS 



Soups must be appetizing, smooth, never thick and always served hot. 
Soups with meat stock form the basis for bouillon or consomme or vegetable 
soup, and are the most stimulating, while cream soups are the most 
nutritious. 

CONSOMME 

Cover a shank beef bone with cold water without salt, bring to boiling. 
Let boil five minutes, skim, add soup greens, such as carrots, onions, celery 
tops and simmer for four or five hours; always keep below the boiling 
point. Strain, cool and remove the fat which has formed in a cake at 
the top. 

If a clear soup is wanted after removing the fat put in a few crushed egg 
shells, heat and cook a few minutes, set back on stove to settle and strain 
through a cloth. A very clear soup is never a very nutritious one. 

LIVER DUMPLINGS 

Vz pound calf's liver Yz teaspoon grated onion 

1 cup cracker or Yi teaspoon poultry sea- 
crumbs soning 

1 cup milk or water Ys teaspoon nutmeg, grated 

1 egg Ys teaspoon pepper 

1 teaspoon salt some grated lemon rind 

Skin the liver and remove every particle of tough fibre. Chop fine in 
meat chopper. Cook bread and water to a paste. Remove from stove, add 
egg, liver and seasonings and shape into balls size of a nutmeg and drop 
into boiling soup ten minutes before serving time. Chicken liver may be 
used in place of calf's liver. The heart and tender parts of gizzard may 
also be used. 

NOODLE SOUP 

2 quarts soup broth or 2 tablespoons water 

consomme Yi teaspoon salt 

3 egg yolks 1 cup flour or more 

Beat yolks, water, salt, add flour making a stiff paste. Roll into a thin 
sheet, allow to partially dry, roll and cut in thin strips, then dry. Simmer 
noodles in broth about fifteen minutes. 

DUCHESS SOUP 

2 tablespoons Minute tapioca Y* cup grated cheese 

1 teaspoon salt Yz teaspoon Worcestershire 

1 tablespoon grated onion sauce 

1 quart milk 2 tablespoons chopped 

1 beaten egg yolk parsley 

2 tablespoons butter whipped cream 

Place milk, tapioca, salt and onion in top of double boiler, cook till clear. 
Add butter, cheese and seasoning, last egg yolk, remove quickly from fire, 
add parsley and serve. Top with a teaspoon whipped cream, paprika. 
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MACARONI OR VERMICELLI SOUP 

2 quarts broth '4 pound macaroni or vermicelli 

Break macaroni into inch lengths and one-half hour before serving add 
to boiling broth or it may be cooked separately in salted virater, drained and 
dropped in hot broth. It is often served with grated Parmesan cheese. 

JULIENNE SOUP 

2 pounds lean beef shank 2 carrots 

5 quarts water small stalk celery 

2 turnips 1 cup peas 

2 onions small head cabbage 

3 tomatoes 

Simmer beef and water for four hours. Take a tablespoon of lard, heat in 
pan and add vegetables which have been cut in long thin strips, let smother 
and fry to a golden brown, then add to boiling broth for one hour. Serve hot. 

ST. GERMAIN SOUP 

1 can peas '/i teaspoon sugar 

Yz onion 1 teaspoon salt 

a bay leaf 3 cups chicken broth 

sprig parsley 1 tablespoon butter 

bit of mace 1 tablespoon com starch 

1 cup top milk whipped cream 

Combine peas, seasonings, and simmer 30 minutes. Mash well, add 
chicken stock and boil up. Strain, thicken with the combined butter and 
cornstarch, boil till thickens. Add milk, season, top with cream. 

OX TAIL SOUP 
1 ox tail 1 large onion 

4 quarts water 2 carrots 
1 stalk celery 3 cloves 

1 small slice ham or beef parsley and thyme 

3 tablespoons of barley salt and pepper 

Cut the tail in inch pieces. Chop onion fine. Put 1 tablespoon of lard 
and onions in frying pan and add ox-tail, let brown, then add chopped 
carrots and ham cut in inch pieces, stir and add 1 tablespoon of flour, stir 
and add 4 quarts of boiling water. Last add three tablespoons of barley. 
Simmer for four hours. 

VEGETABLE SOUP 

Cover a shank beef bone with cold water, cook slowly and when meat and 
marrow fall from the bones strain and add more water and diced vegetables* 
such as potatoes, cabbage, tomatoes, celery, com, turnips, onions, peas! 
Cook dry beans separately. Boil until thoroughly done, season and serve. 

BEAN SOUP 

1 ham shank celery and onion 

1 cup navy beans 1 cup tomatoes 

Soak beans over night. Cover shank with water, simmer several hours 
add beans, celery, omon, and tomato. Cook until tender, season to taste' 
A tablespoon of hot mashed potatoes served in this soup is very good 
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CHICKEN GUMBO SOUP 

3 pints chicken broth 1 cup tomatoes 

1 teaspoon minced onion 2 cups okra 

2 tablespoons butter 1 cup cooked rice 
1 cup diced chicken 

Fry onion in butter lightly; add the chicken broth, tomatoes and okra 
cut in rings. Simmer 30 minutes, season and add the diced chicken, if too 
thick add more broth or water. Serve a tablespoon of cooked rice with 
the soup. 

CLAM CHOWDER 

1 quart can clams 2 tablespoons celery 

6 medium potatoes in cubes 2 tablespoons green pepper 

3 slices salt pork cut fine 1 tablespoon salt 
1 sliced onion 1 teaspoon thyme 

4 cups scalded milk 

Try out salt pork, add onion, celery and pepper, cook carefully until a 
light brown. Parboil potatoes and brown in fat; add chopped clams and 
2 cups of water, cook ten minutes, then add a quart of milk and a lump 
of butter, season and serve. 

SPLIT PEA SOUP 

1 cup dried split peas 2 tablespoons chopped 
2-inch cube fat salt pork onion 

2 tablespoons bacon drippings 2 quarts water 

Soak peas in water over night. Put on to cook with water, onion and 
drippings and salt pork. Cook until soft; rub through a sieve. Add to 
1 pint of white sauce. 

ONION SOUP 

Slice 8 good sized onions, toss in skillet with 2 tablespoons of butter 
(do not brown), add 2 cups water and cook until tender. Put through a 
sieve and add salt, pepper, parsley and about 3 cups of top milk. Serve a 
little grated cheese and paprika on top. 

POTATO SOUP 

8 potatoes diced 1 cup rich milk or cream 

2 onions cut fine pinch grated nutmeg 

1 tablespoon butter 

Cook potatoes and onion in 2 quarts of water until tender. Mash and 
pass through a sieve; return to fire, add seasonings and butter, bring to 
a boil, add hot milk. Serve immediately with croutons. 

WHITE SAUCE FOR CREAM SOUPS 

2 tablespoons butter 1 teaspoon salt 

2 tablespoons flour V4 teaspoon pepper 

2 cups milk 

Melt the butter, stir into it the flour and when well blended add the milk. 
Cook until thickens, add seasonings. Any, vegetable puree can be added 
making the different creamed vegetable soups. 
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CREAM OF TOMATO SOUP 

2 cups tomato pulp or % teaspoon soda 

1 can tomato soup 2 cloves 

1 cup water 2 tablespoons butter 

1 teaspoon sugar 

Cook tomato, water, sugar, cloves. Add soda. Combine with white sauce, 
add butter or when serving a tablespoon of whipped cream. Serve hot with 
croutons. 

CORN CHOWDER 

1 can com 1 pint milk 

2 slices salt pork, chopped 1 cup diced potatoes 
1 tablespoon chopped onion salt and pepper 

Try out salt pork, remove and add chopped onion, brown and add cooked, 
cubed potatoes, add milk and com and season. Whipped cream is quite an 
addition. Parsley. 

CREAM OF MUSHROOM SOUP 

Yi pound fresh mushrooms 1 tablespoon flour 

3 cups rich milk salt and pepper 

2 tablespoons butter 

Cook stems and peelings of mushrooms in 1 cup water, cook slowly for 
15 minutes and strain. Put butter and chopped mushrooms in frying pan 
and cook slowly for 10 minutes stirring occasionally, then add flour and 
when well blended add strained stem liquor, cook and add the milk and 
seasoning. A teaspoon of whipped cream can be added to each serving. 

CREAM OF CORN SOUP 

1 can com 2 tablespoons butter 

1 sliced onion 2 tablespoons flour 

2 cups water 2 cups milk 
salt and pepper 

Allow com, onion and water to simmer twenty minutes. Then strain. 
Melt butter, add flour, and stir until well blended; then pour on gradually 
while stirring constantly the 2 cups of scalded milk. Bring to the boiling 
point, add strained com and season with salt and pepper. 

OYSTER STEW 

1 pint oysters 3 tablespoons butter 

1 quart milk salt and pepper 

Remove any bits of shell from the oysters. Heat slowly in their own 
liquor until edges of oysters begin to mffle. Season and add with butter 
to the scalded milk. 

QUICK CREAM SOUP FOR THE SICK 

1 tablespoon butter 1 cup cream 

1 slice of cubed white bread salt and a dash of nutmeg 

Melt butter in frying pan, put in cubed bread, stir until light brown like 
toast, then pour over the cream, heat and season. Serve at once. 
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NAVY BEAN SOUP 

1 cup navy beans small can tomatoes 

1 cup celery (cut fine) 3 medium-sized onions 

1 tablespoon salt parsley and celery leaves 

2 pounds brisket of beef 

Soak beans for 24 hours. Clean meat and put into pot with 2 quarts of 
water. Bring to a boil and cook gently. Skim, add drained beans, parsley 
and celery leaves tied in a bunch. Simmer for 2 hours. Add celery, onions, 
tomatoes and salt and simmer for 1 hour longer. Ten minutes before serv- 
ing add tiny dumplings dropped in the soup by the half teaspoonful. Cook 
10 minutes. 

PIONEER SOUP 

lYi pounds spare ribs 1/2 cup tomatoes 

6 medium-sized potatoes 3 onions sliced thin 

(diced) salt and pepper 

Put spare ribs on in cold water, and when coming to a boil skim. After 
% hour of boiling, add onions and tomatoes, then % hour later add salt 
and pepper to taste and potatoes. Simmer until ribbles are added, then boil. 

Ribbles 

1 egg 1 tablespoon salt 

2 cups flour 

Beat egg until light, sift flour in beaten egg until fine ribbles are obtained 
by working between fingers. Ten minutes before serving the soup, remove 
the meat. Add as many ribbles as will thicken soup nicely. If there are 
any left, they will keep in covered jar. Boil 10 minutes. 

TURTLE SOUP 
1 turtle 1 carrot 

1 onion Vz bunch celery 

Yz cup peas 1 cup tomatoes 

1 tablespoon pearl barley » salt, pepper and parsley 

to taste 

Wash the turtle, cut the skin loose from under shell, skin legs and neck 

and remove all fat, save the liver. Cut up and wash. Cook 3 hours in 4 

quarts of water; when tender lift out meat and add vegetables, all diced, 

and seasonings. Cook vegetables until tender. Chop meat and put in soup. 
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ADDITIONAL RECIPES 



BREADS AND BISCUITS 

WHITE BREAD 

1 cake yeast IVi quarts lukewarm water 

2 tablespoons sugar 4'/2 quarts sifted flour 
2 tablespoons melted lard or oil 1 tablespoon salt 

Dissolve yeast and sugar in 1 quart lukewarm water and add 1% quarts 
sifted flour or sufficient to make an ordinary sponge. Beat well. Cover 
and set aside to rise for about 1% hours in a warm place. When well risen 
add remaining pint lukewarm water, lard or butter, remainder of flour or 
enough to make a moderately firm dough, and salt. Knead for 10 minutes 
and place in greased bowl. Cover and let rise for 1% hours. Turn out and 
knead again for 10 minutes; mould into loaves and place in well greased 
baking pans; cover and let rise again for about 1 hour, till pans are filled. 
Bake in a hot oven (400 degrees) for 10 minutes, then reduce heat to 
moderate (350 degrees) and bake 50 minutes longer. This recipe makes 
4 large loaves. 



RAISIN BREAD 

Use half of the white bread dough. Add 1% cups seeded raisins. Proceed 
to shape loaves as in white bread. This makes 2 loaves. 



BRAN BREAD 

Use % of white bread dough. Add 1% cups bran and 2 tablespoons 
molasses and proceed to shape loaves as with white bread. This makes 
one loaf. 



POTATO BREAD 

4 medium-sized potatoes 1 quart water 

3 tablespoons sugar 1 yeast cake 

8 cups flour 2 teaspoons salt 
1 tablespoon shortening 

Wash, pare and cut potatoes. Boil in one quart of water until tender. 
Pass the potatoes and water through puree sieve. When lukewarm add the 
sugar and yeast cake, by blending a little liquid with them and then com- 
bining with the whole. Add 4 cups of sifted flour and beat 5 minutes. 
Let the sponge double in bulk, which takes about 1 hour. Add the melted 
shortening and salt and beat for 5 minutes. Then add the last 4 cups of 
flour and knead till light and elastic. Set it aside in greased bowl to double 
in bulk for about 1% hours. Then shape into loaves and place in well 
greased pans. Let rise again until double in bulk. Bake in a hot oven 
(400 degrees) for 10 minutes, then reduce heat to moderate (350 degrees) 
for 50 minutes. This recipe makes 3 medium-sized loaves. 

25 
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MILK BREAD 

2 cups scalded milk 1^ teaspoons of salt 

2 tablespoons sugar 1 cake yeast dissolved in 

2 tablespoons of butter or Vi cup lukewarm water 

lard 6 or 7 cups sifted flour 

Put sugar, shortening and salt into mixing bowl, add scalded milk; when 
lukewarm add dissolv^ yeast cake. With a wooden batter spoon stir in 
flour to a stiff dough; turn on a well floured board; knead until dough is 
smooth and springy (using the seventh cup of flour for this purpose). 
Brush dough over lightly with melted lard, cover and set to rise in a warm 
place (70 to 90 degrees F.). 

When dough has doubled its bulk, turn on floured board, divide into three 
equal parts, weighing about one pound each. Shape into loaves, put in 
buttered pan. If two loaves are put in one pan brush between with melted 
butter. Cover and set to rise. When light bake in an oven 360 to 400 
degrees F. for 45 minutes. 

WHOLE WHEAT OR GRAHAM BREAD 

1 cake yeast 4 cups Graham or whole 

1 tablespoon sugar wheat flour 

I '4 cups lukewarm water 2 cups white flour 

Vz cup molasses 1 tablespoon shortening 

Yt cup lukewarm water 1 teaspoon salt 

Dissolve the yeast cake in Vz cup lukewarm water. Add svigar, 1% cups 
more of lukewarm water and 2 cups white flour. Beat for five minutes and 
let rise until double in bulk for about 1 hour. Beat melted shortening and 
molasses into the sponge until well blended. Add salt and Graham flour 
and knead five minutes. Set aside in a greased bowl to double its bulk for 
about 1% hours. Shape into loaves. Place in greased pans and let rise 
until bulk is doubled. Bake in a hot oven (375 degrees) for 1 hour. This 
makes three loaves. 

RYE BREAD 

Follow recipe for whole wheat bread using rye flour instead of whole 
wheat flour and adding caraway seeds if desired. 

QUAKER OATS BREAD 

1 package Quaker oats 2 tablespoons butter 

4 cups boiling water 1 yeast cake dissolved in 

2 teaspoons salt 1/2 cup lukewarm water 
1 tablespoon sugar 2 quarts flour 

Put oats, salt, sugar and butter into a mixing bpwl. Add 2 cups boiling 
water; let stand until lukewarm. Then add remaining 2 cups hot water, 
and when lukewarm add yeast cake and flour, 1 cup at a time, beating 
constantly. When all but two cups have been added, dredge the moulding 
board heavily with some of remaining flour, and knead in the 2 cups if 
necessary. Knead the dough until the ingredients are well blended and 
dough is elastic to the touch. Cover and set to rise in a warm place until 
double in bulk; cut down and knead slightly without removing dough from 
bowl. Let rise again, and when double in bulk, turn on a floured board 
knead slightly, shape into loaves, each loaf weighing one pound. Set to 
rise, and when light bake one hour. This dough is very sticky, and it mav 
be necessary to use more flour for dredging the board. 
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SALT RISING BREAD 

1 cup milk 1 tablespoon melted shorten- 

2 tablespoons white cornmeal ing (may be omitted) 
1 teaspoon salt flour 

1 tablespoon sugar 

Scald the milk. Allow it to cool until it is lukewarm; then add the sugar, 
corn meal and salt. If shortening is used, add it. Place in a fruit can or a 
heavy crock or pitcher and surround by water at about 120 degrees F. 
Water at this temperature is the hottest in which the hand can be held 
without inconvenience. Approximately this temperature can be secured by 
mixing equal parts of boiling and cold (not icy) water. Allow the mixture 
to stand for six or seven hours, or until it shows signs of fermentation. 
When it is fermented sufficiently the gas can be beard as it escapes. This 
leaven contains enough liquid for one loaf. If more loaves are needed, add 
1 cup water, 1 teaspoon salt, 1 tablespoon sugar, and 1 tablespoon shorten- 
ing for each ■ additional loaf to be made. Beat thoroughly and put the 
sponge again at the temperature of about 120 degrees F. When it is very 
light, add more flour gradually until the dough is so stiff that it can be 
kneaded without sticking to the hands or to the board. Knead ten or 
fifteen minutes; put at once into the pans; allow to rise until about two 
and one-half times its original bulk, and bake. This bread is never so light 
as bread raised with yeast. A loaf made with one cup of liquid therefore 
•will come not quite up to the top of a pan of standard size. 



BREAD STICKS 

1 cup milk 1 yeast cake dissolved in 

4 tablespoons shortening '/4 cup lukewarm water 

V/z tablespoons sugar 1 egg 

'/2 teaspoon salt SVi cups flour 

Scald the milk and cool it. Cream the shortening and sugar, add the milk 
and salt. Add the dissolved yeast, the egg-white, well beaten, and the flour. 
Knead and let it rise. Shape into sticks about the size of a lead pencil. 
Put into a floured pan, far apart; the sticks must not touch one another 
after they have risen. When light, put into a hot oven (400 degrees F.) 
then decrease the heat so that the sticks may become dry and crisp. 



COFFEE CAKE 

1 cup scalded milk Vi cup sugar 

1 cake yeast softened in % teaspoon salt 

•/i cup warm water 4 tablespoons shortening 

2 cups flour (about) sugar, cinnamon 
1 egg 

Cool the milk and add the yeast and % the flour. Beat well and let rise 
until very light. Add the slightly beaten egg, sugar, salt and melted fat, 
mix thoroughly and add remaining flour. Let rise until almost double m 
bulk. Pour into shallow, greased pans. When light, sprinkle thickly with 
sugar and cinnamon. Bake twenty minutes in a hot oven (400 degrees F.). 
Serve hot. 



28 KITCHEN GUIDE ______^ 

20 MINUTE COFFEE CAKE 

% cup granulated sugar 2 cups flour 

2 tablespoons melted butter 3 level teaspoons baking 

2 eggs powder 

1 cup milk W teaspoon salt 

Cream sugar and melted butter, add well beaten eggs, milk and flour, salt 
and baking powder. Spread with soft butter, sprmkle with sugar and 
cinnamon. Bake 20 minutes. 

BRAN BREAD 

2 cups bran (Pillsbury's) 1 teaspoon salt 

2Vi cups flour 2 cups sour milk 

V3 cup sugar 1 teaspoon soda 

1 tablespoon molasses 1 cup raisins and nuts 

Dissolve soda in sour milk, add other ingredients. Let stand % hour 
before baking. Bake in a moderate oven 45 minutes. 

SOUTHERN SPOON BREAD 

V4 cup of fat and cracklings '/z teaspoon salt 

from pork, beef or chick- 1 cup corn meal 

en fat 2 eggs 

3 cups boiling water 

Add fat and cracklings to the Water, and when boiling sprinkle in the 
salt and corn meal, stirring constantly. Cook in a double boiler one hour, 
cool, and add the well beaten eggs. Turn into a well greased baking dish 
and bake in a moderate oven (350 degrees F.) three-fourths of an hour, 

SOUTHERN CORN-BREAD 

1 cup sour milk Vi teaspoon salt 

yz teaspoon soda dissolved in IJ^ cups com meal 

1 teaspoon water white of one egg beaten 

1 egg yolk stiff and added last 

Mix in the order g^iven and bake in muflfin tins or in a shallow pan in a 
moderate to hot oven (400-425 degrees F.) for twenty minutes. 

To be real Southern corn-bread, this should be made of white com meal 
made from the whole grain. 

CORN MEAL MUSH 

Put 1 quart boiling water in the top of double boiler. Add 2% teaspoons 
salt. Mix 2 cups yellow or white com meal with 2 cups of cold milk or 
1 cup each water and milk. Stir; add slowly to boiling water. Boil five 
minutes, stirring constantly; place vessel over hot water and let cook three 
to five hours, stirring occasionally to prevent mush from lumping. The 
, longer it steams the more delicious the flavor. Serve with milk or cream. 
If white and yellow com meal is made into Hasty Pudding in separate 
vessels, then packed in alternate layers in a brick shape mould chilled and 
then sliced and served with cream, it makes a very attractive dish that 
might serve in an emergency as a dessert. 
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FRIED MUSH 

Prepare mush as in the foregoing recipe. Pack solidly in a wet granite 
brick shaped bread pan. When cold, turn on meat board and cut in % inch 
slices. Dip in flour and fry — or fry without dredging with flour. Brown 
richly on one side; then turn and brown on the other. These pieces may be 
dipped in egg and fine cracker crumbs and fried in deep, hot fat. Serve 
with crisp bacon. 

CORN BREAD (Sweet milk) 

1 cup flour '/i cup sugar 

1 cup white corn meal 3 tablespoons melted 

4 level teaspoons baking butter 

powder 2 eggs 

>/i teaspoon salt 1 cup sweet milk 

Beat eggs thoroughly, add sugar, then milk, add dry ingredients and 
melted butter. Put in buttered pan or moulds. Bake in a moderate oven 
(400 to 425 degrees) for 20 minutes. 

BOSTON BROWN BREAD 

1 cup corn meal 1 teaspoon salt 

1 cup rye flour V4 cup molasses 

1 cup graham flour 2 cups sour milk or 

% tablespoon soda 1% cups sweet milk 

Mix and sift the dry ingredients. Mix the molasses and milk and add 
to the dry ingredients. Beat thoroughly and turn into well greased moulds, 
filling each mould about two-thirds full. Cover and steam three hours. 
Eemove the covers and bake the bread at 375 degress F., long enough to 
dry it oflf. 

BROWN BREAD 

V/i cups sweet milk Vi cup raisins 
% cup molasses 1 cup white flour 

2 heaping cups Graham flour V4 teaspoon soda 
Yz teaspoon salt 1 egg 

Combine all and steam 2% hours. 

NUT BREAD 

1 cup granulated sugar 4 cups sifted flour 

2 eggs 4 teaspoons baking powder 
VA cups milk 1 teaspoon salt 

1 cup chopped nuts 

Separate eggs. Beat yolks, add sugar and beat, add milk. Sift flour, 
baking powder and salt, dredge the nuts with a little of the flour and add 
all to the first mixture, then the stiffly beaten whites of eggs. Put m 
small pans and let rise 20 minutes, bake in a slow oven (325 degrees) for 

50 minutes. , , , , . , 

One pound baking powder cans may be used for bakmg, makes a nice size 
for sandwiches. (No shortening.) 
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ORANGE BREAD 

rind of 1 large orange 1 tablespoon melted butter 

IVi cups sugar 3 cups flour 

1 cup milk 3 teaspoons baking powder 

I egg 1 teaspoon salt 

Put orange rind through grinder, add water to cover and cook till tender, 
then add sugar and cook to thick syrup. Cool, add the beaten egg, milk 
and butter. Work in sifted flour, baking powder and salt. Makes Z small 
loaves. Put in greased pans and bake 45 minutes in 350 degree oven. Ihis 
makes a delicious sandwich bread. 

DATE AND NUT BREAD 
1 cup flour 1 pint sour milk 

1 cup sugar 2 eggs 

2 cups bran Vi teaspoon salt 

1 cup corn meal 1 cup chopped nuts 

1 teaspoon baking powder 1 package seeded dates — 

1 teaspoon soda shredded with a scissors 

Flour nuts and dates with about 3 tablespoons of the flour. Put dry 
ingredients in a bowl. Add beaten egg and milk. 
Bake 45 minutes in a moderate oven. 
Makes 2 medium-sized loaves. 

FEATHER ROLLS 

1 cup milk 1 egg 

2 baked or boiled potatoes Yi yeast cake 
1 tablespoon butter 2 cups flour 
1 teaspoon salt 

Take inside of 2 freshly baked (or boiled) potatoes and put through rieer. 
Dissolve yeast cake in lukewarm milk, add beaten egg, salt and melted 
butter, add flour and potato and beat. Let rise for about 2 hours. Use just 
enough flour to handle lightly on board and knead well and replace in 
greased pan to rise double in bulk. Roll to % inch thickness. Cut with 
biscuit cutter, place in greased pans. When light, bake. Brush with 
melted butter just before removing from oven. 

CLOVER-LEAF ROLLS 

Break dough into small pieces about the size of marbles. Brush with fat 
and place three or four of these tiny balls close together in greased muffin 
rings or pans. When very light, bake about fifteen minutes in hot oven 
(400-425 degrees F.). The success of these rolls depends on having the 
three balls together equal only as much dough as an ordinary roll would 
require and letting them rise very light before baking them. 

PAN ROLLS FROM BREAD DOUGH 

To make pan rolls, cut dough evenly in pieces the size of an egg. Shape 
into small round loaves and fit into greased pan so that they touch one 
another. Allow to double in bulk and bake in a hot oven (375 degrees) for 
45 to 60 minutes. 
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REFRIGERATOR ROLLS 

2 cakes compressed yeast 2 cups boiling water 

'/4 cup luliewarm water '/2 cup sugar 

2 eggs 2 teaspoons salt 

about 7 cups flour 3 tablespoons shortening 

Crumble yeast into the lulcewarm water. Pour boiling water over sugar, 
salt and shortening. Let cool until lukewarm and then add yeast, beaten 
eggs and about 4 cups of flour. Beat thoroughly and then add 3 more cups 
of flour and knead until the flour is worked into the dough. Place in a 
greased mixing bowl, cover well with heavy wax paper and place in refrig- 
erator. (This dough may be kept as long as a week in the refrigerator.) 
Makes about 4 dozen rolls. 

The rolls may be made into various shapes. Parker House and cloverleaf 
rolls are always popular and easily made. To make Parker House rolls, 
cut off a small piece of dough and make into a flat round shape. With the 
back side of a silver knife, gently crease through the center, brush lower 
half with melted butter, fold, press together lightly and place in buttered 
pan to rise. When making plain rolls, shape and place on a buttered bak- 
ing sheet. 

Put in a warm place and allow to double in bulk — about an hour and a 
half. Oven: 425 degrees P. Baking time: 12 minutes. 

QUICK PARKER HOUSE ROLLS 

ZVz cups flour 1 yeast cake 

1 tablespoon sugar Yt cup lukewarm water 

1 teaspoon salt Yi cup milk 

2 tablespoons lard 

Add sugar to warm milk, also yeast cake which has been dissolved in 
lukewarm water, add shortening, flour and salt. Beat well and set aside 
to rise. When light, roll gently to % inch thickness. ^ Cut with biscuit 
cutter. Brush each circle with melted butter and crease through center of 
each roll with the dull edge of a knife. Fold each roll over double. Place 
on well greased pan, one inch apart, brush top with melted butter and 
when very light bake in hot oven (425 degrees P.) about 20 minutes. Just 
before removing brush with melted butter. 

RAISED DOUGHNUTS 

4 cups bread dough 1 cup flour 

2 eggs 1 cup sugar 

V4 cup liquid fat 1 teaspoon mace 

Add above ingredients to dough which is ready to shape into loaves. Let 
rise 20 minutes or until double in bulk. Roll to % inch thickness and cut 
into doughnuts. Let stand 5 minutes and fry in deep fat at 370 degrees. 

Dust with powdered sugar. 

PIN WHEEL BISCUITS 

Roll out baking powder biscuit dough, spread with melted butter, sprinkle 
with brown sugar and cinnamon. Cover with currants. Roll as a jelly roll 
and cut into rounds % inch thick. 

Hace cut side down on a greased pan and bake 12 minutes in a hot oven 
(400 degrees). Nice for teas. 
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EMERGENCY BISCUITS 

I'/i cups flour 2 teaspoons baking powder 

2 tablespoons sugar Vs teaspoon salt 

Sift above ingredients and add: 

1 tablespoon melted lard 1 tablespoon melted butter 
Bake 20 minutes in small cup cake pans or muffin tins. 

Excellent for individual short cake. (Strawberry, raspberry or peach 
short cake.) 

SODA BISCUITS 
2 cups flour 1 teaspoon salt 

Yj, teaspoon soda 2 tablespoons shortening 

1 cup thick sour milk 
Follow directions for baking powder biscuit. The dough should be stififer 
than for baking powder biscuit. 

SOUTHERN BEATEN BISCUIT 

2 cups flour Vi cup shortening 

1 teaspoon salt milk and water 

Sift the flour with the salt. With the tips of fingers work in shortening 
and moisten to a stiff dough with equal quantities of milk and water mixed. 
Place on floured board and beat with rolling pin for at least one-half hour, 
folding the dough every few minutes. Roll to one-third inch thick, shape 
with a biscuit cutter about two inches in diameter, prick with fork and 
place on greased baking sheet or inverted dripping pan. Bake twenty 
minutes in hot oven (400-425 degrees P.). They should be light, of even 
grain, and should crack at the edges like crackers. 

BRAN GEMS 

1 cup flour 1 teaspoon soda 

Vi cup corn meal Yi cup molasses 

Yz cup bran 1 cup sour milk 

4 tablespoons sugar 1 egg 

'/2 teaspoon salt 2 tablespoons fat, melted 

Mix the ingredients and beat for 2 minutes. Half fill, greased muffin 
pans and bake in a moderately slow oven for 20 minutes. Serve hot or cold. 

BAKING POWDER MUFFINS 

2 cups flour 1 cup milk 
J4 teaspoon salt 1 egg 

1 tablespoon sugar 2 tablespoons melted short- 

4 teaspoons baking powder ening 

Mix and sift the flour, salt, sugar and baking powder. Add the milk 
gradually, the well beaten egg and melted fat. Pour into well greased 
muffm tms, filhng the tins two-thirds full. Bake in a hot oven (400-425 
degrees F.) from twenty to twenty-five minutes. 

Coriimeal Muffins — Follow baking powder muffins using 1 cup white 
flour and % cup com meal. 

Jelly Corn Muffins— Fill greased muffin tins % full, put a teaspoon of 
jelly on top of batter, cover with more batter and bake. 

Date Muffins— Add Vz cup lightly floured chopped dates to Baking Powder 
Muffins. 

Blueberry Muffins— Add 1 cup fresh blueberries to Baking Powder Recipe 
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BAKING POWDER BISCUITS 

2 cups flour 4 tablespoons fat 

4 teaspoons baking powder % cup milk or half milk 

Vi teaspoon salt and half water 

Mix the flour, baking powder and salt. Cut in the fat with a knife and 
mixing with the knife, slowly add the milk until a soft dough forms. Pat 
out on a floured board or papfii" until the dough is two-thirds of an inch 
thick. Cut out with a biscuit cutter and place the biscuit side by side on 
a tin or aluminum pan. Bake in a moderate oven for 12 minutes. Serve hot. 

GRAHAM MUFFINS 

Va cup sugar 1 cup wheat flour 

1 heaping tablespoon lard 2 teaspoons baking powder 

1 egg 1 cup sweet milk 

1 cup Graham flour 

Cream sugar and shortening^ Beat egg and add to milk. Sift dry in- 
gredients, turn bran back into flour. Mix altogether. Fill tins % full. 
Bake 20-25 minutes in a hot oven (400-425 degrees F.). 

* 

BLUEBERRY MUFFINS 

3 cups sifted flour 2 eggs 

4'/4 teaspoons baking powder l'/4 cups milk 

1 teaspoon salt 3 tablespoons liquid fat 
3 tablespoons sugar 1 cup blueberries 

Mix and sift dry ingredients; add milk, unbeaten eggs and fat. Add 
berries. Mix thoroughly and quickly. Put into well greased muffin tins 
and bake in a hot oven (400 degrees) 20 to 25 minutes. 

POTATO FLOUR MUFFINS 
4 eggs 1 tablespoon sugar 

4 tablespoons ice water }^ cup potato flour 

1 tablespoon melted fat 1 teaspoon baking powder 

'/i teaspoon salt 

Separate eggs and beat yolks until very light. Beat whites until stiff. 
Sift flour and baking powder. Fold egg T^hites into yolks and add remain- 
ing ingredients, being careful to cut and fold, not stir. Bake in a moderate 
oven (325 degrees) for 35 minutes. This makes 12 muffins. 

POPOVERS 

1'4 cups flour 1 teaspoon sugar 

1/4 teaspoon salt 1 cup milk 

2 eggs 

Mix the flour, salt and sugar. Gradually^add the milk and well beaten 
eggs. Beat thoroughly. Have ready small ramekins or muffin pans, well 
greased and piping hot. (Pouring the batter into the hot pans and then, 
placing in a quick oven gives that quick expansion of air which is needed.) 
Fill about half full of the batter and bake in a hot oven (450 degrees F.) 
for twenty minutes. Lower to 350 degrees and bake fifteen minutes more» 
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'<^«^dgTANDARD WAFFLES 

2 cu^s flour V 3 teaspoons baking powder 



2 eggs (beaten separately) 4 tablespoons niel|f|4« Witter or 
2 cups milk 2 tablespoons eacK of butter 

1 teaspoon salt and bacon fat I 

Sift flour, baking powder and salt into mixing bowl. Beat yolk^well, 
add milk and beat. Add this to flour slowly Jhd beat until perfectly smooth. 
Then add melted butter and fold in the stiffly beaten whites of eggs.' The 
same amount of sour mi.k may be used with % level t^spoon soda and 
1 teaspoon of baking powder. 

BUTTERMILK WAFFLES 

1 cup corn meal 1 cup wheat flour 

V/z cups water * % teaspoon soda 

1 teaspoon salt !4 cup sweet milk 

1 tablespoon shortening buttermilk 

2 eggs 

Cook the meal, water, salt, and shortening together for ten minutes, 
stirrmg constantly. Beat the yolks and whites of the eggs sej^arately until 
verynight. When the mush is cool, add the yolks. Sift together the flour 
and soda, and add to the mush, alternating with the sweet milk. Fold in 
the egg whites, and finally add buttermilk to make a pour batter. Bake in 
a hot waffle iron. This mixture is improved if it stands for a short time 
before the waffles are baked. , 

WAFFLES (with canned milk) ' 

Vi cup canned milk I'/z cups pastry flour 

% cup water 3 teaspoons baking powder 

2 beaten eggs '/i teaspoon salt 

1 tablespoon melted oiitter 1 tablespoon sugar 

Beat eggs and ^ugar, add melted butter, canned milk and water. Sift 
flour, salt and baking powAer, ndd to mixture. Put batter in a pitcher, 
and pour the desiAd amounton waffle iron. 

PECAN WAFFLES 

Add % cup jfinely chopped pe^n nuts and 1 tablespoon of sugar to 
standard waffle recipe. 

CHOCOLATE WAFFLES 

2 cups flour i/j teaspoon salt 

Vi cup cocoa 1^ teaspoon cinnamon 

I'/z cups milk 4 teaspoons baking powder 

2 eggs I/, cup melted shortening 

Va teaspoon vanilla* , 

Sift flour before measurijlg/ Sift all dry ingredients. Beat egg yolk 
well, add milk. Combine liquid and dry ingredients, add vanilla and fold 
m stiffly beaten whites of eggs. 

Serte in layers using a filling of whipped cream and diced bananas 
topped with the same. Strawberries crushed and sweetened are also 
very good. 
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GINGERBREAD 

2 cups flour 1 cup molasses 

1 level teaspoon soda 1 tablespoon shortening 

IVi teaspooWsalt 2 egg yolks 

lYz teaspoons ginger water 

'/j teaspoon cloves 

Mix- and sift all dry ingredients, add 1 cup of molasses. Put shortening 
(lard or drippings) in measuring cup, fill with boiiing water. When 
shortening melts, add it to the mixture. Beat well, then add the beaten 
yolks of eggs. Bake in a cake pan in a moderate oven (325 degrees F.) 
for thirty-five minutes. Serve with foamy sauce. 

Foamy Sauce — Beat until stiff the 2 egg whites left from gingerbread. 
Add 1 cupjj)owdered sugar slowly, continue beating. Add % cup of hot 
milk and 1 teaspoon vanilla. 

CORNMEAL GRIDDLE CAKES 

1 cup corn meal l'/2 cups milk 

1 tablespoon sugar 2 cups flour 

1 teaspoon salt 4 teaspoons baking powder 

2 cups boiling water 2 eggs 

Put the meal, sugar, and salt into a mixing bowl, and pour over them the 
l^oiling water. Let stand until the meal swells, then add the cold milk. 
When the mixture is quite cool, Stir in the flour and baking powder, mixing 
well, and lastly add the eggs, well beaten. Bake on a hot griddle. The 
cakes should be small, well browned and thoroughly cooked; they need a 
little longer cooking than wheat griddle-cakes. 

FLANNEL CAKES 

1 tablespoon shortening 1 teaspoon salt 

2 cups flour 4 teaspoons baking powder 
2 cups milk 2 eggs 

Rub the shortening into the flour, and add the salt and baking powder. 
Beat the yolks of the eggs light, add the milk to them and beat well. Add 
the liquid to the flour mixture, stirring until quite smooth. Beat the whites 
light,^add them to the batter, and bake on a hot greased griddle. 

FRENCH OR JELLY PANCAKES 

3 eggs 1 cup milk # 

1 teaspoon sugar Vz cup flour 

</2 teaspoon salt 1 tablespoon shortening 

Separate the yolks and whites of the eggs. To the beaten yolks- add the 
sugar, salt and % cup of milk. Stir in the sifted flour, the other half cup 
of milk, the melted shortening, then fold in the stiffly beaten whites of the 
eggs. When eggs are high, two eggs and a half teaspoon of baking powder 
may be used. 

Bake on a hot griddle, making the cakes slightly larger th&n usual. Spread 
each cake with tart fruit jelly and roll while hot. Place all on a platter, 
side by side, with the lapped edge of the roll touchina, the bottom of the 
platter to keep the cake from spreading. Dredge with sugar and, if desired, 
bum lines on the sugared surface with a red hot wire toaster. This gives 
an attractive appearance and a slight flavor of burnt sugar. 
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BLUEBERRY PAN CAKES 

Add 1 cup or more blueberries to sweet or sour milk griddle cake recipe. 
When serving, sprinkle lightly with dry brown sugar-^Excellent. 

SWEET MILK GRIDDLE CAKES 

3 cups flour 2 cups milk 

2 teaspoons salt Ik egg 

3 teaspoons baking powder 1 tablespoon melted fat 
1 tablespoon sugar 

Mix and sift dry ingredients and add milk gradually, beating constantly 
to make a smooth batter. Add the beaten egg and the fat and bake on a 
hot griddle. This miakes a thick cake. If a thinner cake is desired use 
more milk. 

BROWN SUGAR SYRUP 

1 cup brown sugar % cup water 
^ cup white sugar 

Add sugar to the water and bring to boil. Boil for 3 minutes. This 
makes a very good syrup for waffles or griddle cakes. 

SOUR MILK GRIDDLE CAKES 

2 cups flour 3 tablespoons melted 

2 teaspoons baking powder shortening 

1 teaspoon salt 114 cups sour milk or 

1/2 teaspoon soda buttermilk 

3 tablespoons sugar 1 egg 

Mix and sift dry ingredients. Beat egg, add milk and stir slowly into 
first mixture. Beat thoroughly and add melted shortening. Drop by spoons- 
ful on a greased hot griddle. Cook on one side. When puffed, full of 
bubbles and cooked on the edges, turn and cook other side. Makes about 
18 cakes. 

CRUMB GRIDDLE CAKES 

1 quart sour milk 3 separated eggs 

2 thick slices bread 2 level teaspoons soda 

corn meal, salt 3 tablespoons melted butter 

Soak bread in milk over night. Mash, add beaten yolks, melted butter 
and soda, corn meal to make thickness desired with 2 tablespoons Graham 
flour. Last the beaten egg whites. 

BANANA FRITTERS 

6 bananas '4 teaspoon salt 

2 tablespoons granulated 2 teaspoons baking powder 

sugar % cup milk 

3 tablespoons orange juice 2 tablespoons powdered 
154 cups flour sugar 

Peel and cut bananas in two, then cut lengthwise. Place in bowl and 
cover with orange juice and sugar for 1 hour. Mix batter of flour, baking 
powder, salt and milk. Dip each slice in batter, fry slowly and when 
nicely browned remove from griddle and dust with powdered sugar. 

Pineapple Fritters — Drain slices of canned pineapple and proceed as for 
banana using same batter. 
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FRIED OR FRENCH TOAST 

12 slices bread '/z inch thick 2 cups milk 

3 eggs yi teaspoon salt 

Beat the eggs, add milk and salt. Dip slices of bread in mixture and fry 
in hot fat until a delicate brown on both sides. Serve hot. Sprinkle with 
powdered sugar or serve with syrup. 

CINNAMON TOAST 

Mix equal parts sugar and cinnamon. Sprinkle on fresh buttered toast 
and place in oven to melt sugar and crisp. 

BUTTERED BREAD CRUMBS 

1 to 3 tablespoons butter or 1 cup crumbs 

other fat 

Melt the fat, do not brown. Add the crumbs and mix with a fork until 
all the crumbs are covered. Use to top au gratin dishes. 
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ADDITIONAL RECIPES 



EGGS AND OMELETS 

PLAIN OMELET 

4 eggs 1 tablespoon butter 

4 tablespoons milk </2 teaspoon salt ' 

Beat eggs until light, add milk and salt. Melt 1 or 2 tablespoons butter 
in frying pan, when hot, pour in the eggs. When it begins to set, gently 
put spatula under and raise slightly allowing some of the uncooked egg to 
flow under. When omelet begins to get firm, let cook one minute. Then 
fold over so the two sides meet in center. Turn onto hot dish. 

FLUFFY OMELET 

1 thick slice bread let stand twenty minutes and 
Yi cup warm milk mash 

Beat yolks of 4 eggs, add tablespoon melted butter and % teaspoon salt, 
add to soaked bread and fold in beaten whites of eggs. Cook same as plain 
omelet. Serve plain, or with Spanish sauce, mushrooms or creamed peas. 

SOUR CREAM OMELET 

6 eggs 1 teaspoon salt 

Yi cup sour cream Vs teaspoon pepper 

Beat egg yolks, add seasoning and sour cream, beat well and add beaten 
whites. Cook. 

EGGS A LA KING 

2 tablespoons butter 2 tablespoons flour 

1 teaspoon minced onion '/2 teaspoon salt 

'/2 green pepper minced 1% cups thin cream 

Vi pound fresh mushrooms 2 egg yolks 

Make a sauce by melting the butter, and adding onion and pepper. Cook 
one minute, then add mushrooms and flour and seasonings. Blend and add 
1% cups cream. Cook, then add 2 beaten egg yolks mixed with Vi cup 
cream. Add eight sliced hard cooked eggs, stir carefully and last, 1 teaspoon 
lemon juice. Serve hot on toast. 

CHEESE OR HAM SOUFFLE 

2 tablespoons flour 4 eggs 

2 tablespoons butter 1 pint milk (heated) 

Vz cup grated cheese 

Put butter and flour in pan on fire, when it bubbles, gradually add hot 
milk, season with salt and pepper. Add slowly the grated cheese or ham. 
Remove from fire. Add the beaten yolks, cool and add beaten whites; mix 
thoroughly. Put in a buttered pudding dish and bake in a moderately hot 
oven, 400 degrees, about fifteen to twenty minutes. Serve at once. 

39 



40 KITCHEN GUIDE 



BAKED OMELET 

5 eggs y-i cup milk 

Vi cup bread crumbs % teaspoon salt 

1 tablespoon butter ^^ teaspoon pepper 

Soak bread crumbs in milk, add beaten egg yolks and seasoning, fold into 
whites beaten stiff. Butter a baking dish and slip the entire mixture into 
it carefully and bake in a moderate oven, 325 degrees, 25 minutes. Garnish 
with parsley. 

RICE OMELET WITH GRAPE JELLY 

1 cup cold uoiled rice 1 tablespoon butter 

1 cup milk salt to taste 
3 eggs 1 

Mix butter and rice, add milk and heat to warming point. Stir until well 
blended, then add well beaten eggs and salt. Melt another tablespoon butter 
in frying pan, and when rice and milk are boiling hot turn the rice, egg and 
butter mixture into the frying pan, let it brown about a minute, then place 
in the oven long enough to set. Remove from oven and spread grrape jelly 
over top of omelet. 

BAKED EGGS AU GRATIN 

6 eggs (hard cooked) 1 cup milk 

2 tablespoons butter salt and pepper 

3 tablespoons flour grated cheese 

Shell the eggs and cut them in half lengthwise, placing in shallow baking 
dish or pie plate, cover with cream sauce. Melt the butter, add flour and 
seasoning. When well mixed add cold milk and increase the flame. Cook 
until it becomes thick and creamy. Pour this over the eggs and sprinkle 
with bread crumbs and grated cheese and place in oven until cheese is 
toasted, 10 or 15 minutes. 

CREOLE EGGS 

6 eggs 1 tablespoon onion (chopped) 

10 large mushrooms 1 tablespoon green pepper 
1 cup strained tomato (chopped) 

IVi tablespoons butter 

Simmer mushrooms in butter, add onions, pepper and cook a few minutes. 
Add tomato liquid, heat well. Beat eggs well, pour over ingredients, stirring 
carefully untU eggs are cooked. Serve on toast. 

EGGS IN NEST 

6 rounds bread 6 eggs 

cheese butter 

white sauce crumbs 

Toast the bread, from which a little of the centers has been removed. 
Place in buttered dish and sprinkle with grated cheese. Break an egg and 
drop contents in the center of each. Cover with white sauce, sprinkle with 
grated cheese and buttered crumbs. Bake until eggs are set. 
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EGGS— GOLDENROD 

6 hard cooked eggs 1 tablespoon lemon juice 

2 tablespoons butter 1 teaspoon salt 

2 tablespoons flour parsley and paprika 

Make a white sauce of butter and flour and milk and seasonings. Cook 
until thick. Cut the eggs in halves, lengthwise, removing the yolks. Place 
the whites on a hot platter, hollow side up and fill centers with cream sauce. 
Surround eggs with remaining sauce. Put yolks through a ricer or sieve 
and sprinkle over all. Garnish with parsley and toast points and paprika. 
Serve at once. 

TOMATO PLAISIR 

Scoop out small tomatoes and sprinkle inside of shell with salt and pepper. 
Drop a whole egg in each one. Put in a baking dish with a little water 
and bake until eggs are set (moderate oven). Serve with white sauce con- 
taining chopped pimentos. 

SPANISH SAUCE (For omelet) 
2 tablespoons butter 6 olives chopped 

I'/z cups tomatoes '/i green pepper 

1 tablespoon chopped onion <4 teaspoon salt 

1 tablespoon sliced mush- Vi teaspoon pepper or few 
rooms grains cayenne 

Heat butter, add chopped pepper and onion, cook a few minutes, add 
tomato and cook until moisture has nearly evaporated. Before folding the 
omelet place a spoonful in center, fold and pour the rest of sauce over and 
around. 

DEVILED EGGS (For picnic) 

Cut hard cooked eggs in half, lengthwise. Remove yolks and mash, sea- 
son with salt, pepper, butter and a little mustard and vinegar. Minced ham 
may be added or mix yolks with mayonnaise dressing. Refill the whites with 
yolk mixture. Press two halves together, hold together with a toothpick 
and wrap in waxed paper, or roll in egg and cracker crumbs and brown in 
oven or frying pan. 

SOFT-COOKED (Coddled) 

Use one pint water for each egg up to six eggs, one-half for each additional 
egg, and use a small deep saiice pan so that the water will cover the eggs. 
Bring the water to the boiling-point in a vessel that can be covered closely. 
Put the eggs in at once, cover, set off the fire and let stand in a warm place 
for four to six minutes, depending on consistency desired. In this way, the 
eggs will be cooked equally well in every part. 

POACHED EGGS 

Heat salted water to the boiling-point in a frying pan or other shallow 
pan. Break an egg into a saucer, then slip it gently into the water. Repeat 
until all the eggs are in. Remove the pan from the fire, cover and keep hot 
until the eggs are set to the desired decree. If the yolk is not entirely 
covered, dip the water over it carefully until it is coated with white. Remove 
with a skimmer or perforated ladle and slip on to a thin piece of buttered 
toast. Buttered muffin rings may be placed in the water and each egg 
slipped into a muffin ring for cooking, or an egg poacher may be used. 
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ESCALLOPED EGGS 

. 4 to 8 eggs (hard cooked and 1 tablespoon flour 

halved) V/z cups milk 

1 tablespoon butter 

Make a white sauce, melt the butter, blend the flour and add milk grad- 
ually. Season with salt, chopped onion and chopped green pepper. Place 
eggs in buttered baking dish. Cover with sauce. Put bread crumbs and 
paprika on top. Bake about 20 minutes. 

EGG AND NOODLES 

1 package fine egg noodles 2 tablespoons green onion 
6 eggs tops (cut fine) 

'/j pound bacon salt and pepper 

Yz cup milk 
Boil noodles until tender, about 20 minutes. Beat the eggs and milk 
together and add drained noodles. Dice the bacon and fry until light 
brown. Add the bacon to egg and noodle mixture, then add onions, salt 
and pepper to taste. Fry in hot lard until brown on both sides, using about 
2 tablespoons of mixture to each pancake. 

PICKLED EGGS AND BEETS 

6 small red beets 1 tablespoon sugar 

6 eggs 1 teaspoon pickling spice 

vinegar (weak) Yz teaspoon salt 

Boil the beets until tender. Hard cook the eggs. Clean and slice the 
beets, shell the eggs. Place together and pour weak vinegar with remaining 
ingredients over. Let stand overnight, cut eggs in halves. Cut beets in 
fancy shapes, arrange eggs and beets on platter. Grate cheese over them 
and add a dash of paprika. 

SCRAMBLED EGGS AND TOMATOES 

2 cups cooked tomato 5 eggs 

1 teaspoon sugar Vi pound chopped cooked ham 

1 chopped green pepper pepper and salt 

Stew tomatoes with salt, pepper and sugar; add butter. Fry the cubed 
ham in butter, remove from pan and add peppers. Fry peppers slowly until 
tender, then add ham, cook for 5 minutes. Pour eggs into ham and peppers 
and scramble together. Serve on platter with tomatoes around. 

HAM SOUFFLE 

2 cups chopped ham (boiled 3 eggs 

or roasted) «/i teaspoon paprika 

2 tablespoons melted butter 1 teaspoon chopped green 

2 tablespoons flour pepper 

2 cups milk 1 teaspoon chopped onion 

Yz cup bread crumbs 
Blend the flour and butter. Add the milk and cook until thick. Add the 
( ham, bread crumbs, paprika, beaten egg yolks and onion and green pepper. 
Fold in the stilfly beaten whites of eggs and bake in 350 degree oven over 
2.5 minutes. 



EGGS AND OMELETS 43 



ADDITIONAL RECIPES 



44 KITCHEN GUIDE 



ADDITIONAL RECIPES^ 



SALADS 



Salads are rich in minerals and vitamins and should therefore be included 
in the daily menu. 

Always serve salads very cold and as attractively as possible and use 
only such garnishes as can be eaten. 

To freshen lettuce put in cold water with a few drops of lemon for 
about ten minutes. Drain and shake dry, and roll in a towel or cloth. 
Put in a cool place. 

To shred lettuce roll the outer leaves and shred with knife or shears. 
This makes a nice bed for any salad. 

SALAD DRESSINGS 
FRENCH DRESSING 

Yi cup salad oil '4 teaspoon pepper 

4 tablespoons vinegar or y% teaspoon dry mustard 

lemon juice 1 teaspoon sugar 
Yi teaspoon salt 

For vJ^riety, catsup, Worcestershire sauce, finely chopped onion or chives 
or paprika may be added or the bowl rubbed with a clove of garlic. 

Put all ingredients in a bottle and chill and shake vigorously before using. 

A large quantity can be made and bottled and will keep indefinitely if put 
in cool place and is always ready for a hasty salad. 

The green salad is always considered the correct salad for dinner and 
should be mixed in a large bowl at the table, as no salad made of greens 
should wait for the eater and to be refreshing the ingredients should be 
cool and dry before the seasonings are added. 

Have a large bowl, thoroughly washed and dried salad greens, and ready 
measured seasonings. 

Rub the bowl with a cut end of a clove of garlic; put the salad greens 
into the bowl, sprinkle with oil, with a salad fork and spoon turn the salad 
until each leaf is painted with oil; dissolve paprika and salt in the salad 
spoon with vinegar, sprinkle over the greens and toss again thoroughly. 
One-half teaspoon of salt, two tablespoons of oil, one-half teaspoon paprika, 
three-fourths tablespoon of vinegar is enough dressing for four servings of 
salad greens. Another tablespoon of oil may be used. 

DO YOU KNOW THAT 

Cottage cheese is delicious in salads? 

Pile it lightly on lettuce leaves or shredded cabbage, add a colorful 
garnish, such as diced pickled beets, , strips of pimento, chopped green 
pepper, or sliced raw tomato and serve" with French, mayonnaise or boiled 
dressing. 

For a more elaborate salad, mix the cheese with chopped nuts or olives 
and form into balls. Cottage cheese also combines well with fruits, fresh, 
stewed or canned, in salads. 

45 
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MAYONNAISE DRESSING 

1 egg yolk 1 tablespoon vinegar 

'/i teaspoon salt '/i teaspoon dry mustard 

1 cup olive oil (if desired) 

1 tablespoon lemon juice few grains cayenne pepper 

Have mixing bowl and all ingredients very cold. Stir the yolk with a 
fork, add a portion of the lemon juice, stir and add oil drop by drop, stir 
constantly, add other ingredients and as mixture thickens add alternately 
lemon and oil. 

THOUSAND ISLAND DRESSING (No. 1) 

Yi cup mayonnaise dressing 1 teaspoon Worcestershire 

2 tablespoons finely chopped sauce 

red and green pepper 1 tablespoon catsup 

2 tablespoons Chili sauce 'A teaspoon salt 

1 hard boiled egg finely V4 teaspoon paprika 

chopped V4 cup whipped cream 

Mix all the ingredients and when ready to serve add mayonnaise and 
whipped cream. 

THOUSAND ISLAND DRESSING (No. 2) 
Vz cup olive oil juice '/2 lemon 

'/4 teaspoon salt juice Vi orange 

'4 teaspoon mustard 1 teaspoon Worcestershire sauce 

8 sliced olives 1 tablespoon chopped parsley 

paprika 1 teaspoon grated onion 

Combine all with a piece of ice and beat till thick, remove ice and serve. 

HONEY DRESSING (Cooked) 

yolks 2 eggs (beaten) 1 cup honey 

juice 1 lemon 

Cook above in double boiler until thick. When cool whip into Vz pint 
whipped cream. 

HONEY DRESSING (Fruit salad) 
2 tablespoons honey 2 tablespoons olive oil 

6 tablespoons lemon, orange a pinch of salt 

and pineapple juice 

Beat until light. 

RUSSIAN SALAD DRESSING 

1 cup thick mayonnaise >/2 cup chili sauce 

Add chili sauce to dressing just before serving. 

COOKED DRESSING 

2 egg yolks 1 teaspoon salt 

2 teaspoons flour Yi cup vinegar or lemon 

few grains cayenne pepper juice 

4 tablespoons sugar 1 tablespoon butter 

Mix dry ingredients. Add to beaten yolks, stir in vinegar or lemon juice, 
cook in double boiler or over hot water until it thickens. Remove and add 
butter. Chill and add cream if desired. ' 
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COOKED MAYONNAISE 

This dressing keeps well in cool and the oil never separates. 

1 cup oil ) p^^ .^ ^^^j 1 teaspoon salt 

2 egg yolks | 1 teaspoon paprika 

2 tablespoons flour 1 teaspoon dry mustard 

2 tablespoons vinegar juice 1 lemon 

1 tablespoon sugar 1 cup hot water 

Make a paste of the flour and dry ingredients and vinegar and lemon, 
gradually add the hot water and cook over boiling water or in a double boiler 
for five minutes or until it clears up. 

Put egg and oil in a bowl and add the cooked paste and beat with a dover 
egg beater until creamy. 

This dressing may be varied by adding whipped cream, for fruit salad, 
or as a foundation for thousand island dressing add chili sauce, chopped 
onion, chives, pepper or minced hard boiled egg. 

ROQUEFORT CHEESE DRESSING 

Vi cup Roquefort cheese 3 tablespoons vinegar 

6 tablespoons salad oil pinch of cayenne or dash 

Yz teaspoon salt of tobasco sauce 

Mash % cup Roquefort cheese, rub to a cream and gradually add salad oil, 
vinegar, tabasco sauce and dry ingredients, beating constantly. If a richer 
dressing is desired, omit the oil and add three tablespoons of rich cream. 

This dressing is very tasty served with all kinds of lettuce, tomatoes or 
cucumbers but not properly served with meat or fish salads. 

FRENCH FRUIT SALAD DRESSING 

Vt cup pineapple juice 3 tablespoons water 

'4 cup lemon juice pinch of salt 

Vi cup sugar Yi cup whipped cream 

2 beaten eggs 

Beat eggs and sugar and liquids and cook over hot water until mixture 
thickens and coats a spoon. When cold, add stiffly beaten cream. 

HARLEQUIN SALAD DRESSING 

Yz cup salad oil dash tabasco sauce or pinch 

2 tablespoons vinegar of cayenne pepper 

1 teaspoon paprika 2 cooked beets 

1 teaspoon powdered sugar 1 hard boiled egg 

Y2 teaspoon dry mustard few drops onion juice 

2 teaspoons salt 1 teaspoon parsley 

Chop finely the beets, egg, parsley; add to the other ingredients, put in a 
wide mouthed bottle or cruet, chill and shake vigorously before using. 
A very tasty dressing for shredded lettuce, endive or dandelion greens. 

TOMATO SALAD DRESSING 

Chop the tomato, reject the juice and seeds and add to mayonnaise or 
French dressing with a little onion juice. Very refreshing on lettuce. 
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SOUR CREAM SALAD DRESSING 

1 teaspoon mustard V2 cup milk 

1 teaspoon sugar 1*/^ teaspoons butter 
Yz teaspoon salt 1 egg 

pinch pepper Vi cup hot vinegar 

1 tablespoon flour V2 cup sour cream 

Beat the egg, add the milk and the dry ingredients. Put in double boiler, 
cook stirring constantly until mixture forms on spoon — do not let the water 
boil in the bottom of the boiler. Add the hot vinegar and butter and 
remove. Cool and add sour cream. 

CREAM CHEESE SALAD DRESSING 

Yz cup cottage cheese 1 teaspoon sugar 

3 tablespoons lemon juice '4 cup chopped sweet 

Yz teaspoon salt pickle 

Yk teaspoon paprika Vi cup salad oil 

Mix the ingredients and beat with a fork. Serve over head lettuce or 
tomato gelatine salads. 
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APPLE AND CELERY SALAD 

2 cups celery Yz cup nut meats 

3 Jonathan apples Yz teaspoon salt 

Cut apples and celery in thin strips, add nuts and moisten with mayon- 
naise dressing. Serve on lettuce hearts or shredded lettuce, vnth mayon- 
naise on top. Sprinkle with finely chopped green or red pepper. 

APPLE, ORANGE AND GRAPE SALAD 

IY2 cups red apples diced and Yz cup white grapes seeded 
unpared and cut in halves 

1 cup orange skinned and 
diced 

Blend all ingredients with boiled dressing to which whipped cream has 
been added. Chill and serve on lettuce leaves. 

BANANA FRUIT SALAD 

Yz cup diced bananas 1 cup diced apple 

Yz cup diced oranges Y2 cup coarsely chopped nuts 

Yz cup diced pineapple mayonnaise dressing 

Combine the fruits with mayonnaise dressing and arrange on lettuce 
leaves. 

ORANGE SALAD 

Slice oranges, arrange on lettuce and serve with French dressing. Gar- 
nish with cut marshmallows, red and green cherries. A good salad with 
fowl or game. 
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STUFFED APPLE SALAD 

5 apples 1/4 cup chopped nuts 

Vi cup grated cheese 1 cup sugar 

'/i cup red cinnamon candies mayonnaise 

Vi cup chopped celery lettuce 

Peel the apples and carefully remove core. Put the cinnamon candies in 
a quart of water with 1 cup sugar, add the apples and Cook at a medium 
rate until apples are tender and firm. Cool the apples and place on lettuce. 
Mix the remaining ingredients and insert in center of apple. Garnish with 
mayonnaise and grated cheese. 

BANANA AND DATE SALAD 

5 bananas y^ cup maple syrup 

15 dates chopped nut meats 

3 egg whites (well beaten) 1 teaspoon lemon juice 

^ cup whipped cream i/4 teaspoon salt 

Vi teaspoon paprika 
Peel and scrape the bananas and cut in 6 balls from each banana, using 
using vegetable cutter or small teaspoon. Roll banana balls in nut meats 
until heavily coated. Remove stones from dates and stuff them with oval 
pieces cut from the remnants of bananas. Put 3 dates and 6 banana balls 
on each salad serving. Heat the syrup to boiling, pour in fine stream over 
egg yolks, beating constantly. Cook a minute, stirring all the time. Remove 
from fire, chill, add salt, paprika and lemon juice. Chill and just before 
serving fold in whipped cream. 

GINGER ALE SALAD 

1 cup water 1 cup sugar 

' 1 pint ginger ale 4 tablespoons lemon gelatine 

2 teaspoons lemon juice 1 large can pineapple 
Vi grated rind of orange shredded almonds 
Vi cup orange juice 

Drain juice from pineapple and dice. Dissolve sugar in pineapple juice, 
1 cup water, orange juice and lemon juice. Heat to boiling and dissolve 
gelatine in it. Cool and add orange rind, diced pineapple, shredded almonds 
and ginger ale. Pour in deep dish or individual molds and chill in refrigera- 
tor. Serve on crisp lettuce leaf and top with mayonnaise and cream cheese 
ball rolled in chopped nuts. 

ORANGE AND ONION SALAD 

oranges onions 

1 teaspoon sugar 6 tablespoons oil 

Vi teaspoon salt Vi teaspoon paprika 

2 tablespoons lemon juice lettuce 

Peel and slice the oranges and onions and place alternately on lettuce 
leaves. Pour a dressing of the remaining ingredients thoroughly mixed 
over this. 

PEACH SALAD WITH CHEESE 
6 spiced peaches lettuce 

cream cheese 
Make a patty of cheese on lettuce and place the spiced peach on it. Pour 
over a little French dressing. 
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PEAR SALAD 

1 large can pears cocoannt 

whole cranberry sauce lettuce 

Arrange lettuce on serving plates. Cut each pear half in quarters and 
arrange 4 quarters to resemble petals of a flower; in the center of each 
place a teaspoon of cranberry sauce. Sprinkle a little cocoanut over all and 
top with a spoon of cooked salad dressing. 

PRUNE SALAD (Cheese Dressing) 
24 cooked prunes 54 teaspoon salt 

% cup salad dressing 1 tablespoon sugar 

2 cups shredded cabbage 

Soak prunes overnight; cook gently until tender, then cut with scissors 
in small pieces. Shred or grate the cabbage and soak for 30 minutes in 
cold water, drain and mix all ingredients together. Cover with salad dress- 
ing and serve on lettuce. To make the dressing, add 4 tablespoons chopped 
dill pickle and % package cream cheese to Vs cup French dressing. 

JELLIED PRUNES 

Yz pound stewed prunes nuts 

1 tablespoon gelatine lettuce 

Remove the juice from the prunes and pour while hot over gelatine. 
Then stir in prunes (chopped fine), nuts if desired. Pour in a bowl and 
set aside to cool. When cool slice and place on lettuce and serve with 
mayonnaise. 

GRAPEFRUIT SALAD 

Place prepared grapefruit sections on platter, sprinkle well with granu- 
lated sugar and stand two hours. Serve on lettuce with the following 
French dressing. To each person allow — 

1 tablespoon lemon juice 3 tablespoons salad oil 

1 tablespoon sugar salt and paprika 

Mix, place in bottle and chill. Shake well before serving on grapefruit. 

FROZEN FRUIT SALAD 

2 cakes cream cheese 1 green pepper, chopped 
1 teaspoon Worcestershire 1 cup chopped nuts (can 

sauce omit) 

1 cup mayonnaise 1 small bottle maraschino 

'4 cup sugar cherries (drained) 

1 can sliced and cut pineapple 1 cup whipped cream 
Mix well, pack in mold and freeze or put in refrigerator freezing unit for 
several hours. Serve on lettuce leaf with toasted crackers. 

ORANGE JELL-0 SALAD 

1 package Jell-0 1 cup hot water 

any fruit 1 cup fruit juice 

Dissolve Jell-0 in hot Water— add fruit juice and cut fruit; cut orange, 
green grapes and red cherries are nice on lettuce bed with creamy may- 
onnaise. 
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UNIVERSITY SALAD 

1 cup diced pineapple tomatoes 

2 cups cottage clieese mayonnaise 

4 cups finely shredded cabbage pistachio nuts 
% cup grated carrots 
Place a poinsettia of tomato in center of plate, surrounded by a border 
of cabbage mixed with carrot and pineapple and moistened with mayonnaise. 
Mold a ball of cottage cheese and place in center of tomato. Top with 
mayonnaise and chopped pistachio nuts. 

PINEAPPLE CHEESE SALAD 

Mix to a cream 1 cake of pimento cheese and pineapple juice. Beat fluffy 
and put in center of pineapple rings on crisp lettuce. Serve French dressing. 

IMPERIAL SALAD 

1 package lemon Jell-0 '/2 cup celery 

1 cup boiling water ^ cup cucumber 

1 tablespoon vinegar '/z can pimento 

1 cup pineapple juice V2 cup blanched and shred- 

1 cup pineapple cubed ded almonds 

Dissolve JeIl-0 in 1 cup boiling water. Add 1 cup pineapple juice and 
vinegar. When cool stir in the diced pineapple, celery and cucumber, 
pimento and almonds. Chill in individual molds and serve with a boiled 
or mayonnaise dressing. 

FRUIT SALAD 
This recipe may be used for a dessert. 

1 small can pineapple cubed 30 marshmallows cut in cubes 

1 pound seeded white grapes 54 pound pecan meats 

Mix: with the following dressing: 

4 egg yolks V2 teaspoon salt 

>/^ teaspoon mustard V4 cup pineapple juice 

juice 1 lemon 
Cook over water and when cool add % pint whipped cream. 

PORCUPINE PEAR SALAD 

Wash, pare and halve pears, or use canned pears, sprinkle with lemon 
juice and a little sugar. Fill hollows with marshmallows and nuts moistened 
with dressing. Put together with a toothpick and stick outside of pears 
with salted almonds. Serve on lettuce with mayonnaise dressing. 

PEAR SALAD WITH CHEESE BALLS 

6 pear halves Yi cup finely chopped nuts 

1 cream cheese '4 teaspoon salt 

2 tablespoons cream 

Mash cream cheese, blend with cream and salt. Shape into balls and 
roll in finely chopped nut meats. Place a pear half on lettuce, sprinkle with 
paprika and serve with French dressing. 

Arrange cheese balls at the side of pear half. 

SLICED PINEAPPLE SALAD 

6 thick slices pineapple 6 cheese balls rolled in nut meats 

Place slice of pineapple on lettuce leaves. Put cheese ball in the center 
and serve with French dressing or mayonnaise. 
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STUFFED CELERY 

Wash and scrape celery and cut in four inch lengths. Mash Roquefort, 
pimento or any soft cheese, add a little salt and pepper and enough cream 
to soften. 

If desired, finely chopped nuts may be added to cream cheese. Fill the 
celery, cavity with the creamed cheese and score the top' with a fork. Serve 
very cold. 

Another variation — Cream together equal parts of Roquefort and cream 
cheese, thin with a little cream. 

Fill the celery stalks with the mixture and making a groove in the center, 
fill with a small quantity of caviar; then cover with some of the cheese, 
rounding the top. Sprinkle with paprika and serve cold. 

GERMAN POTATO SALAD 

2 quarts boiled potatoes '/2 pound bacon 
1 teaspoon salt Vi cup vinegar 

% teaspoon pepper 3 tablespoons sugar 

3 onions minced 

Cut bacon in dice and fry crisp; add the minced onion and fry lightly, 
then add the vinegar, sugar and seasonings. Let come to a boil and poUr 
over sliced potatoes. Mix well, garnish with parsley and sliced hard boiled 
egg. 

CRANBERRY SALAD 

3 cups cranberries '/^ cup chopped nuts 

1 cup sugar 1 package lemon Jell-0 

1 cup diced celery 

Put cranberries through a food chopped, drain. Add enough water to the 
drained juice to make two cups, heat and add sugar and JeU-0. When cool 
add the cranberries, celery and nuts. Put in molds or pan to cool. Serve on 
lettuce with mayonnaise or whipped cream. 

CABBAGE SALAD OR COLE SLAW 

Shred cabbage. Cover with cold water and let stand until crisp, drain and 
dry and pour over the following dressing: 

2 eggs 1 teaspoon mustard 
2 tablespoons sugar '4 teaspoon pepper 

1 tablespoon butter >/i teaspoon salt 

1 cup vinegar 

Beat eggs, add sugar, seasonings, vinegar and butter. Cook in double 
boiler until thick like custard, and when cool pour over shredded cabbage. 

Grate a carrot and sprinkle it over the cabbage slaw just before serving it. 
You have no idea how attractive this looks. The flavor, too, is delicious. 
Besides, it is a good way to get a little more of the healthful carrot into the 
family fare. 

ASPARAGUS VINAIGRETTE 

Use canned or fresh asparagus tips, and to French dresing add a few 
tablespoons of piccalilli. 
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SPRING VEGETABLE SALAD 

1 quart cold boiled new 1 bunch red radishes, do 

potatoes not peel 

1 teaspoon salt 1 bunch green onions 

yi teaspoon pepper >/i cup sweet cream 
1 cucumber 

Use the same boiled dressing as for cabbage salad. After mixing vege- 
tables with salad dressing, pour over the sweet cream. Serve cold. 

TOMATO JELLY SALAD (No. 1) 

1 tablespoon gelatine 1 cup stewed or canned 

'/4 cup cold water tomatoes 

■4 teaspoon salt 

Soak gelatine in % cup cold water^for ten minutes. Add hot strained 
tomatoes. Pour into small molds or cups and let harden. Turn out on 
lettuce leaves and serve with mayonnaise or cream cheese dressing. Garnish 
with sliced stuffed olives or small sweet pickles. 

TOMATO JELLIED SALAD 

1 can tomato soup 1 cup mayonnaise 

1 cup vegetables (chopped fine) 1 package lemon Jell-0 

celery, cucumber, onion, 3 Philadelphia cream cheese 
pepper stuffed olives 

Heat soup, cream the cheese, add it and the gelatine to the hot soup. Cool, 
add the vegetables and mayonnaise. Put sliced stuffed olives in bottom 
of mold. When firmly set, turn out and serve on crisp lettuce. 

ASPIC JELLY SALAD 

1 tablespoon granulated 1 pint chicken stock or 

gelatine canned chicken broth 

'4 cup cold water 

Soak gelatine in cold water 5 minutes. Heat stock and add gelatine. Stir 
until gelatine is dissolved. Pour into the Round Bridge Set Mary Ann Shell 
Pans which have been rinsed in cold water. When cool, place in refrigerator 
to become firm. WTien ready to serve, unmold on crisp lettuce and fill 
center with cabbage salad, or any other vegetable salad mixture. Garnish 
with strips of pimento. 

POINSETTIA SALAD 

tomatoes lettuce 

cottage cheese peppers 

French dressing 

Select firm ripe tomatoes, scald, peel and chill. Place tomato on lettuce, 
cut in % parts and open like flower petals. 

Season cottage cheese with salt and paprika and force through ricer, 
fill the tomato center with cheese and serve with French dressing to which 
has been added the minced green pepper. Sprinkle top with finely chopped 
nuts. 
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ASPARAGUS SALAD 

2 tomatoes (peeled and sliced) pimento, parsley 

1 small can asparagus tips French dressing 

cottage cheese 
Wash the lettuce carefully and arrange two slices of tomatoes on each 
lettuce leaf. On tomato slices place 2 tablespoons of cottage^ cheese. 
Arrange 2 tips of asparagus horizontally across the cheese and bind with 
two strips of pimento. Over this pour French dressing and sprinkle with 
parsley. Have all ingredients very cold and combine them quickly. 

BOHEMIAN SALAD 

1 large head endive 1 medium-sized cucumber 

1 medium-sized onion 3 tablespoons bacon drippings 

2 tablespoons sugar Vz teaspoon black pepper 
% cup vinegar 1 teaspoon paprika 

1 teaspoon salt Yi cup cold water 

1 stalk celery 
Trim most of the green ends off the endive and cut in inch lengths, peel 
the cucumber and onion and slice and cut into small pieces; cut celery into 
half -inch squares. Mix the sugar, paprika, salt, pepper, vinegar, water and 
hot bacon drippings into a dressing, then mix with the endive, cucumber, 
onion and celery; allow it to stand for at least % hour before seirving. 

RED AND WHITE SLAW 

€ cups shredded white cabbage 2 tablespoons sugar 

6 cups shredded red cabbage French dressing 

1 onion chopped garlic 

1 tablespoon parsley, chopped 
Wash the two kinds of cabbage in cold water, then dry thoroughly. Add 
the onion, parsley and sugar, mixing thoroughly in bowl, sides of which 
have been rubbed with garlic. Serve with French dressing. 

TOMATO AND NUT SALAD 
6 firm ripe tomatoes 2 cups chopped pecans 

1 cup finely chopped nuts 1 cup mayonnaise 

1 cup diced or shredded pine- whipped cream 

apple 
Peel and remove pulp from the center of tomatoes. Mix the finely chopped 
pineapple and nuts with enough whipped cream to moisten well. Have the 
tomatoes thoroughly chilled and fill the center of each one with the stuffing, 
packmg it in firmly. Roll each stuffed tomato in mayonnaise until the 
entire outside is well moistened, then cover with crushed pecans until the 
outside is no longer visible. Serve at once on nests of crisp shredded lettuce 
and garnish each one at the base with stuffed olives and tiny red radish 
roses, alternating the two. 

SPINACH SALAD 

1 pint boiled spinach French dressing 

2 hard cooked eggs 

Chop the spinach. Chop separately the whites and yolks of the hard 
cooked eggs and arrange them, mixed, on the mounds of spinach. Pour 
French dressing over, serve on lettuce. 
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CABBAGE AND PEANUT SALAD 

3 cups finely chopped I'/a cups chopped peanuts 

cabbage V/2 cups chopped celery 

Mix together celery and cabbage and cover with cold water, to which add 
one teaspoon of lemon juice and the rind of one lemon to make crisp. Let 
stand for one hour. Drain off water and dry with cloth. Add peanuts. 
Serve with boiled or mayonnaise dressing. Garnish with rings of hard 
cooked egg. 

CAULIFLOWER SALAD 

Divide the cooked cauliflower into separate stalks making an individual 
flower for each portion. Stand on freshened lettuce leaf with a garnish 
of sliced cooked beets. Serve with mayonnaise. 

CAULIFLOWER AND SHRIMP SALAD 

1 cauliflower lettuce 

cooked shrimps mayonnaise dressing 

Cook the cauliflower in boiling water, drain, and when cold, place it 
stem down on a bed of lettuce, cover with mayonnaise and garnish with 
cluster of shrimps. 

STUFFED TOMATO SALAD 

Remove centers and replace with diced pineapple and diced celery seasoned 
with mayonnaise. Serve on lettuce and garnish with salted almond meats. 

SPRING SALAD 

Arrange 4 or 5 sticks of asparagus on a bed of water cress, on each side 
of which place a tomato slice, scatter over chopped chives — French dressing. 

CUCUMBERS WITH COTTAGE CHEESE DRESSING 

On lettuce arrange sliced cucumbers, cut with notched cutter. Pour over a 
well seasoned French dressing to which add cottage cheese and chopped 
chivGS 

BONBON SALAD 

Mash 1 package cream cheese, add 2 tablespoons mayonnaise, 6 finely cut 
stuffed olives, salt and paprika. Make into balls and yoll in % cup chopped 
salted pecan meats' — serve on lettuce with pear chips and more mayonnaise. 

POTATO AND PEA SALAD 

2 cups cold boiled potatoes Yz cup French dressing 

1 cup boiled peas, fresh or lettuce leaves and may- 

canned onnaise 

Pour two thirds of French dressing over the diced potatoes and the other 
third over the peas and chill. After an hour combine them and arrange 
on lettuce leaves. Garnish with mayonnaise. 

POTATO SALAD 

1 quart potatoes 2 tablespoons chopped parsley 

2 tablespoons grated onion Yz cup French dressing 

Boil the potatoes with skins on and allow them to cool before peeling. 
Cut into small pieces or thin slices, and mix with parsley, onion and French 
dressing. Set in a cool place two hours before serving. 
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POTATO AND CABBAGE SALAD 

4 boiled potatoes 4 sliced olives 

4 cups crisp chopped cabbage Vi teaspoon salt 

2 small sliced sweet pickles '4 teaspoon pepper 

2 hard cooked eggs Vz teaspoon celery seed 

Yi cup chopped onions 
Slice or dice the potatoes. Have all ingredients cold and mix. Mix with 
% cup cooked salad dressing. Garnish with flowers made from strips of 
egg white, with center of egg yolks and parsley foliage. 

POTATO SALAD 

1 cup canned strained toma- 4 cups boiled diced potatoes 

toes or tomato soup 1 cup diced celery 

10 ripe olives 1 teaspoon sugar 

2 hard cooked eggs 1 teaspoon salt 

Vi cup grated cheese 3 tablespoons vegetable oil 

Heat the strained canned tomatoes in a pan, add the grated cheese, stir- 
ring constantly until it melts. Chop the olives and add to the mixture, also 
the oil, sugar and seasoning. Mix well and cook 5 or 6 minutes. Cut the 
potatoes in small cubes, add celery and chopped eggs. Pour the hot dressing 
over the potatoes, cool and serve on plates. Garnish with finely chopped 
parsley and cucumbers cut in small pieces. 

SPINACH MOLD 

3 cups cooked spinach, chopped 6 tablespoons French 
and drained dressing 

Combine the spinach and dressing, press into a mold, and chill well. The 
French dressing is more highly seasoned than usual. 

41/2 tablespoons salad oil 1 teaspoon salt 

IV2 tablespoons lemon juice Vi teaspoon pepper 

•/i tablespoon chopped onion few drops Worcestershire 

'/^ teaspoon mustard sauce 

TOMATO AND CELERY SALAD 

6 tomatoes Vz to '/2 cup mayonnaise 

2 cups celery, diced lettuce 

Select good sized, firm tomatoes, scald, peel and chill, cut a slice from the 
top of each and scoop out all the seeds and soft pulp, being careful not to 
break the sides. Mix the diced celery with the mayonnaise dressing, fill 
the shells with the mixture, serve filled tomato on lettuce hearts individually 
and top each tomato with one teaspoon of mayonnaise dressing. 

TOMATO SURPRISE SALAD 

6 tomatoes '4 cup chopped nuts 

% cup diced cucumber >/4 cup mayonnaise dressing 

V2 cup diced cooked chicken lettuce 

Select medium sized smooth tomatoes. Scald, peel and chill. Carefully 
scoop the inside out of the tomatoes. Remove the seed from the pulp. 
Chill all the ingredients and just before ready to serve, mix the chicken, 
cucumber, tomato pulp and nuts with the mayonnaise dressing, add salt if 
needed. Fill the tomatoes. Arrange on lettuce leaves and garnish each 
tomato with mayonnaise dressing and halves of shelled walnuts. 
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FROZEN TOMATO SALAD 

Boil 2 cups ripe tomatoes for 10 minutes with 2 cloves, 2 tablespoons 
sugar, 1 tablespoon salt, % teaspoon celery salt, 2 or 3 peppercorns, 1 slice 
onion, a few grains parsley and 2 tablespoons vinegar. Press through a 
sieve. Freeze to a mush and add % cup crisam or 1 egg white beaten until 
stiff. Finish freezing. Serve on crisp lettuce leaves with mayonnaise or 
French dressing or in sherbet glasses as an accompaniment to the meat 
course. 

MACARONI SALAJD 

</2 package macaroni '/^ cup mayonnaise 

1 small bottle pimento olives 1 small onion 

2 green peppers sliced pimento 
1 stalk celery 

Boil and blanch macaroni, cut in pieces. Cut celery and chop the pepper, 
onion and pimento. Mix altogether with mayonnaise and serve on lettuce. 

CARROT SALAD 

1 cup grated raw carrot V2 teaspoon salt 

1 cup chopped raw cabbage mayonnaise or boiled 

or celery and cabbage dressing 

combined lettuce 

1 tablespoon lemon juice 

Mix the ingredients well and serve on crisp lettuce leaves. The grated 
carrot may be served alone on lettuce or may be combined with cold boiled 
peas, with chopped nuts and apples, or with onions and radishes. 

KIDNEY BEAN SALAD 

1 can kidney beans, washed '/^ cup cooked dressing 

and drained 1 cup chopped walnuts 

54 cup diced tart apples 1 shredded green pepper 

Vi cup diced celery 2 hard boiled eggs 

Mix ingredients and serve on lettuce. Garnish with egg yolks. 

MOLDED BEET SALAD 

6 sweet pickled beets 1 package lemon Jell-0 

Chop beets very fine. Mix Jell-0 with 2 cups hot water and when it begins 
to set add beets. Cut in squares and serve on lettuce with mayonnaise. 

COMBINATION VEGETABLE SALAD 

1 cup shredded cabbage 1 cup diced celery 

14 cup diced pimento 
2 tablespoons minced parsley 
Mix ingredients and serve cold with mayonnaise. 
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TUNA FISH SALAD WITH VEGETABLES 

1 small can tuna fish 1 tablespoon chopped 

2 cups finely chopped cabbage pimento 

1 tablespoon grated onion '/^ teaspoon salt 

1 tablespoon chopped green '4 teaspoon pepper 

pepper 
Mix all ingredients, blend v/ith mayonnaise and serve on lettuce. 

LOBSTER SALAD 

1 cup lobster, flaked French dressing 

2 cups celery, cut in small mayonnaise 
pieces 

Marinate lobster with three tablespoons French dressing, let stand thirty 
minutes. Mix with celery and mayonnaise. Arrange on lettuce leaves and 
.garnish with curled celery and sliced hard cooked eggs. 

ANCHOVY SALAD 

6 stuffed olives 2 diced celery stalks 

2 hard cooked eggs Vi cup French dressing 

1 can anchovy filets 

Cut the anchovy filets in fine pieces, and mix all the above together, 
marinating for 15 or 20 minutes. Then mix all with mayonnaise. 

CRAB SALAD 

1 pound can crabmeat juice 1 lemon 

2 stalks celery 2 tomatoes 

2 hard cooked eggs 1!4 cups mayonnaise 

2 dozen stuffed olives 1 head lettuce 

Rinse the crabmeat with cold water and flake, discarding the bones. Add 
to it the celery diced, eggs also diced, and sliced olives. Sprinkle lemon 
juice over all and mix lightly, add mayonnaise. Make cup of lettuce leaves 
on salad plates, place a thin slice of tomato, pile salad lightly on this and 
top with a spoonful of mayonnaise and dash of paprika. 

HERRING SALAD 

4 Holland herring 2 medium-sized cucumber 

1 cup leftover meat pickles (diced) 

4 hard cooked eggs 1 cup boiled diced beets 

2 boiled and diced potatoes 1 cup French dressing 

Clean, wash and soak the herring in fresh water for 10 hours, changing 
the water once. Separate the flesh so that the bones may be drawn out. 
Then cut in very small dice. Mix all together, the fish, meat, eggs (whites 
and yolks diced separately), potatoes, pickles diced, beets and French 
dressing. Turn on to dish and serve. 
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CELERY ROOT, SARDINE SALAD 

3 celery roots % cup French dressing 

2 cans sardines asparagus tips 

pimentos mayonnaise 

Wash the celery roots thoroughly, remove all hard parts, cut into thin 
slices and boil in plenty of salted water until done; drain, cool and keep in 
ice box until serving time. Head sardines carefully in the center of a plate. 
Mix celery with some French dressing, arrange around the sardines and 
cover everything with mayonnaise. Decorate with asparagus tips and red 
pimento strips. 

SHRIMP AND CELERY SALAD 

After taking shrimp from, the can, place it in very cold water for hall 
an hour. Drain and remove the black vein and break into small pieces. 
Toss together with chopped celery and mayonnaise dressing. Serve on 
lettuce leaf with a garnish of sliced olives or small red radishes. 

SHRIMP AND TOMATO SALAD 

Equal parts of shrimp and celery. Marinate sparingly with French 
dressing. Stand % hour, chill, then add mayonnaise dressing. Serve on 
thick tomato slices with lettuce. Garnish with pimento olives. 

JELLIED SHRIMP SALAD 

1 quart canned tomatoes 1 teaspoon mustard 

1<4 cups water 2 tablespoons granulated 

l'/2 teaspoons salt gelatine 

•4 teaspoon pepper l'/2 cups shrimp 

4 cloves Vz cup finely diced celery 

1 bay leaf '^ cup diced green pepper 

1 tablespoon sugar 1 small onion minced 

Cook the tomatoes and spices, one cup water and onion for iifteen minutes. 
Strain and pour over the gelatine which has been softened in % cup cold 
water. Cool and when it begins to stiifen add the shrimps which have been 
cleaned and black vein removed and cut in pieces. Then add the celery and 
the pepper. Pour into wet individual molds, chill until hardened. Serve on 
beds of lettuce with mayonnaise or cooked dressing. 

JELLIED SHRIMPS 

Soak two tablespoons of gelatine in one-half cup of cold water. Add one 
cup of water to one can of tomato soup, and heat. Dissolve the soaked 
gelatine in the hot liquid and when it begins to cool add one-quarter cup 
of chopped pickles, one and one-half cups of shrimps broken in pieces, 
and three-quarters cup of cold cooked green peas. Pour into one large 
mold or individual molds v/hich have been moistened with cold water, and 
chill. Serve cold on lettuce leaves with mayonnaise. Garnish with peppers 
and celery. 
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JELLIED FISH SALAD 

2 tablespoons gelatine V4 cup vinegar 

'A cup cold water '/4 cup water 

2 eggs 2 cups canned salmon or 

% teaspoon salt tuna fish 

Yi teaspoon celery seed 

Soften the gelatine in the cold water for 5 minutes. Beat the eggs, add 
the salt, celery seed, vinegar, and water, and cook over boiling water until 
thickened. Add the softened gelatine and stir until the gelatine has dis- 
solved; then add the fish which has been separated from the bones and 
minced. Pour into individual dampened molds, let stand in a cold place until 
firmly set, turn out on crisp lettuce, and serve with mayonnaise. 

MOLDED FISH SALAD 

1 tablespoon gelatine V3 cup cucumber chopped 

2 tablespoons cold water 3 tablespoons olives chopped 
1 cup boiled salad dressing head lettuce, sliced cucum- 
1 cup flaked fish (canned or bers, parsley, sliced to- 
fresh cooked) matoes, and green pepper 

Vi cup diced celery rings 

Soak the gelatine in a quarter of a cup of warm water and dissolve in 
the hot dressing. Cool, add the fish and chopped vegetables, and mold in a 
fish-shaped mold. When firm, unmold on a platter, decorate the sides with 
overlapping slices of tomato, cucumber crisped in salt water, and green 
pepper rings on head lettuce. Garnish with parsley. 

SALMON SALAD 

1 can salmon, chopped 1/2 cup mayonnaise or cooked 

1 cup celery salad dressing 

1 cup tart apples lettuce 

Drain the oil from salmon and remove the bones, mince and add the celery 
and apples, mix with the mayonnaise. Garnish with mayonnaise, walnut 
halves and parsley. Serve on lettuce. 

CRAB MEAT SALAD 

1 can crab meat Yz cup mayonnaise 

1 cup cut celery lettuce 

Mix crab meat and celery with mayonnaise. Serve on lettuce hearts and 
garnish with sliced tomatoes and chopped chives. 

HAM SALAD 

Yz pound boiled ham 2 hard cooked eggs 

1 small bottle chili sauce 1 green pepper 

2 stalks celery 1 tablespoon vinegar 

2 tomatoes salt, pepper, mayonnaise 

Mix chopped ham, cubed celery and tomatoes and chopped pepper together. 
Add chili sauce and mayonnaise, pepper, salt and vinegar. Then add the 
chopped eggs or use eggs as a garnish on top; chill thoroughly. 



SALADS 61 



PORK SALAD 

1 cup roast pork (ground) I'/j cups apples 

1 cup chopped green pepper 1 cup cooked peas 

1 cup celery boiled dressing 

Cut celery and apples in small pieces. The carrots and peppers put 
through the food chopper; add cooked peas, mix with boiled dressing, serve 
on lettuce leaves. On top of each serving place a piece of cooked egg and 
a strip of green pepper. 

VEAL SALAD 

2 cups cooked veal 1 tablespoon onion 

2 pickles 3 tablespoons vinegar 

Vi , cup celery 54 cup salad dressing 

'/2 cup green pepper \ 

Cut meat, celery and pepper and pickles in small pieces. Put all in bowl, 
sprinkle with vinegar, let stand about an hour. When ready to serve add 
salad dressing, a dash 6t pepper, mix well and serve. 

SALAD A LA JARDINE 

Vi cup stri 

Yz cup chopped celery 
Yz cup peas Y4 pecan kernels 

Mix lightly and carefully with mayonnaise and serve on hearts of lettuce. 
Garnish with paprika, and sliced stuffefd olives. 



ADDITIONAL RECIPES 
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ADDITIONAL RECIPES 



MEATS AND SAUCES 



BEEF 

ROAST BEEF 

Put meat in a roasting pan, dredge with flour, and sprinkle with salt and 
pepper. Put into a very hot oven (500 degrees) to sear the surface quickly. 
As soon as the roast is browned reduce the heat to moderate (350 degrees). 
For rare beef allow fifteen minutes to the pound, counting the time after 
the meat is seared. For a well done roast allow twenty minutes to the 
pound. If an uncovered roaster is used baste the meat frequently with the 
liquid in the pan. 

To make gravy, remove the meat from the pan and pour off the super- 
fluous fat, leaving about two tablespoons for each cup of gravy to be made. 
Add one and one-half to two tablespoons flour for each cup, and blend 
thoroughly. Add the desired amount of water gradually, and cook until 
thickened, stirring constantly. Season with salt and pepper. For a six 
pound roast make three cups of gravy. 

POT ROAST 

3 to 4 pounds chuck, round, 1 cup sliced carrots 

rump or brisket 1 cup sliced onions 

flour 1 cup chopped celery 

3 tablespoons fat, preferably 1 cup sliced turnips 

from salt pork 

If the meat is not in a solid piece, skewer or tie it into shape, wipe it with 
a damp cloth and roll it in flour. Heat the fat in a frying pan or Dutch 
oven. Put in the meat and brown on all sides. If the frying pan is used 
transfer the meat, after it is brown, to a kettle deep enough to hold the 
beef and vegetables when the cover is on. Cover tightly and let simmer 
slowly for from four to five hours, turning twice. Add the vegetables at the 
end of four hours' cooking. After removing the meat and vegetables, thicken 
the gravy by adding one to two tablespoons of flour mixed with cold water 
for each cup of broth. 

OLD-FASHIONED BOILED DINNER 

6 pounds corned beef brisket 6 potatoes 

1 cabbage 6 beets 

3 white turnips vinegar 

4 carrots 

Pi ' the meat into the pot over a brisk fire with enough cold water to 
cover it. Bring it rapidly just to the boiling point, then remove the scum, 
reduce the heat and simmer until tender (three or four hours). About 
three-fourths of an hour before it is to be served, skim the liquid free from 
fat Put a portion of the liquid into another kettle with the cabbage which 
has been cleaned and cut into sections, the turnips, carrots, potatoes and 
beets prepared and cut into uniform pieces, and boil until tender. 

63 
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MEAT LOAF— SAVORY 

1 '/^ pounds ground raw beef '4 teaspoon pepper 

y% pound ground raw pork 1 teaspoon onion juice 

Vi cup millt or tomato juice 1 teaspoon lemon juice 

Vi cup bread crumbs or Vi teaspoon poultry seasoning 

cracker dust 1 teaspoon minced parsley 

1 teaspoon salt 1 egg 

Scald milk or tomato juice; add to bread crumbs; add meat and seasonings 
and slightly beaten egg; mix all well. Pack in well greased pan. Bake 1 
hour in a moderate oven (350 degrees). Serve hot with tomato or brown 
sauce, or slice thin for supper, picnics, sandwiches, etc., when cold. Serves 6. 

Veal, chicken or all beef may be used. 

MEAT BALLS 

1 pound round steak '/i green pepper, chopped 

Yz cup grated cheese 2 tablespoons green olives 

1 cup bread crumbs 1 tablespoon pimento 

^2 cup milk 1 teaspoon salt 

1 egg bacon slices 
juice of 1 lemon 

Combine meat, cheese, crumbs, lemon juice and other ingredients, shape, 
and bind with the bacon. Bake in moderate oven 45 minutes. 

CREAMED CHIPPED BEEF 

Vz pound dried beef 2 tablespoons flour 

1 pint hot milk cayenne pepper 

2 tablespoons butter 

Soak shredded chipped beef in cold water while preparing the cream sauce. 

Melt butter, add flour, blend well, add milk slowly and a dash of cayenne. 
Cook until thick and smooth. Press the water from the soaked beef and add 
beef to cream sauce. Serve on toast. 

BEEF STEW WITH DUMPLINGS 

I'/z pounds shank, neck, plate, 1 small onion 

flank, rump or brisket Vi cup cubed carrots 

Vi cup flour 1/4 cup cubed turnips 

I'/z teaspoons salt 4 cups potatoes, cut in 

'4 teaspoon pepper quarters 

Wipe meat, remove from bone, cut in cubes of about one and one-half 
inches. Mix flour with salt and pepper and dredge the cubes of meat with 
it. Cut some of the fat from the meat and heat in a frying pan. When part 
of the fat has tried out, add the cubes of meat and brown the surface, stirring 
constantly to prevent burning. Put this meat, with the melted fat in which 
it was browned, into the stew kettle. Add enough boiling water to cover 
the meat or a pint of tomatoes, stewed and strained, and simmer until the 
meat is tender (about three hours). 

The carrots and turnips are to be added during the last hour of cooking, 
and the potatoes twenty minutes before serving time. Fifteen minutes 
before serving time, add the dumplings to the stew. 



MEATS AND SAUCES 6^ 

BEEF LOAF 

V/2 pounds chopped beef 2 teaspoons salt 

2 eggs additional seasonings to suit, 

IY2 cups bread crumbs such as chopped celery or 

2 tablespoons chopped onion, poultry seasoning, a 

parsley dash of thyme, savory, sage, 

Yt teaspoon pepper etc. 

Chop the steak. . Mix it thoroughly with the unbeaten eggs, bread crumbs, 
chopped parsley, pepper and salt. Place in a bread pan and press firmly' 
until it is molded to the shape of the pan. Run a s%rp thin knife blade 
around the loaf, turn it out into a roasting pan, place "iri a moderate over-. 
(350 - 375 degrees Farenheit) and bake for about twp, hours, basting ever^ 
quarter of an hour with hot stock. Cut in thin slices, and serve cold with 
horseradish. Hard cooked eggs may be molded in the. (^nter of the loaf to, 
show when sliced. 

BEEF HASH 

2 cups chopped cold roast 1 cup beeJ^ gravy or hot water 

beef or steak 4 tablespoons butter or other 

2 to 4 cups chopped boiled fat 

potatoes 

Put the fat into a frying pan and then put iD^the meat, and potato, salt and( 
pepper, moisten with beef gravy or hot watei; apd iepver. Let it, steam or ■ 
heat through thoroughly, stirring occasionally' to hiix it evenly and also to 
keep it from sticking. When done, it should be neither watery nor dry, but,, 
just firm enough to stand well when dished, If a drier hash is liked, reduce, 
the liquid, and after the hash has been tHoroughly heated through remove, 
the cover and allow the hash to brown. If onion is liked, fry two or three 
slices in the fat before the hash is added, pr, inix a little chopped- onion with, 
the meat And potatoes. 

BEEF HASH, ENGLISH STYLE 

Cut in small dice one pound of roast beef; free from gristle, but mix with,, 
a small quantity of the fat part. Fry. one finely chopped onion in. butter to' 
a slight brown color, then add a heaping tablespoon, of/ flour and fry to- 
gether for two minutes. Then add a cup of light grayy or rich soup stock,, 
and stir well to obtain a sauce; add the beef and, a. tablespoon, of ketchup, 
and a dash of Worcestershire sauoe. Put this hash in-, a, deep metal or fire- 
proof china dish, cover it with mashed potatoes, to which the yolk of two.. 
eggs have been added, sprinkle with bread crumbs and melted butter, and 
bake for ten minutes in the oven so that the potatoes.will be well browned. 

GROUND BEEF BROILED ON TOAST 

1 pound ground raw beef butter 

8 slices bread salt and, pepper to taste 

Toast the bread on one side. Butter th|e, untpasted si^de, spread to the., 
edge with a layer of ground bqef, dot with, the butter, and broil under a. 
flame for about 5 minutes. Se^^?p with. Si^lt and pepper, a,9,d serve at once, 
with a garnish of parsley or pipkl^s^' " ' 
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STUFFED P1.ANK STEAKS 

2 flank steaks (.tfz pomnls 1 teaspoon ponltry sea- 

each) soning 

12 medium potatoes 1 tablespoon butter 

Yz cup milk Vi teaspoon pepper 

1 minced onion 1 teaspoon saTt 

Mash potatoes, add bvutter and milk.. Fry onion, cut fine in 3 tablespoons 
Ijacon drippings until tender. Mix well into potatoes and season with salt, 
pepper and poultry seasoning. Put one steak on top of the other,, sew edges 
together with coarse white twine, leaving one end, open. Stuff with potato 
.dressing and close by sewing tegether. Put in roasting pan. and seas©n top 
with salt, pepper aiaid butter.. Gook in medium oven until tender. Baste 
«£ten and add a little water £o£ gravy. Serve on platter surrounded with 
hot buttered peas. 

FLANK STEAK 

2'/^ pounds flank steak 2 tablespoons onion 

1 cup canned tomatoes 1 teaspoon salt 

Cut away the outer rim of heaviest fiber. If the steaks are not thoroughly 
x:ut, then they should be cut crosswise. Dredge with flour and saute in fat. 
Place in a baking dish a;nd' add 1 cap boiling water. Bake- in low oven 2 
hours. Add tomatoes, onion, salstj bake until tender (^ h-our)'. 



HOT TAMALE PIE 

1 cup com meal 3 cups boiling water 

1 pound hamburger steak 'zi teaspoon eftili pepper 

1 can tomato soup 1 onion 

1 teaspoon salt 2 tablespeona butter 

Make a mush of water and com Kieal. Fry onions in butter until well 
fcrowned, add chili pepper,, then meat, and when brown) add tomato sauce. 
Spread the mush in the bottom' of a baking dish,, saving some to spread' over 
the top. Pour in meat mixture, ttien remainder of mush. Bake in moderate 
oven 30 minutes. Make a salad of sections of grapefruit- on crisp lettuce 
leaves, moistened with French dressing. 



HUNGARIAN GOULASH 

1 pound' leaw beef 1 large onion, diced 

1 pound lean veal 1 teaspoon paprika 

1 tablespoon fat 1 cup strained tomatoes 

Veal and beef mixed. .Cut into one-indi squares and brown in hot fat with 
the onion, salt and paprika. When the meat is brown, add' the tomatoes 
and one-half hour before serving, add some small potatoes. Let cook sIowIt 
closely covered or omit potatoes and add one pound of cooked noodles iust 
■jbefore serving. 
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PEPPER STUFTTD WITH BEEF 

6 medium-sized green peppers Yz cup bread crumbs 

1 small cIiopp.ed onion 1 cup tomato 

2 sticks chopped celery salt, black pepper, paprika 
Vi pound round steak (ground) to tasto 

Mix ingredieots tjioa-oughly -with half the temato palp. Ponr hot water 
over peppers, cut oif stem end and remove the seeds. Stuff the peppers, put 
back on top and fasten with toothpick. Put 2 or 3 tablespoons bacon 
drippings in baking pan, fill half full with hot water and pour rest of 
tomato pulp over pepper. Bake in modra^te oven 30 to 45 minutes. Serve! 
a salad of cabbage, celery and apples with cooked dressing. 

CORNED BEEF HASH 

2 cups cold cooked corned beef milk or stock 
finely chopped salt and pepper 

2 cups cold boiled potatoes clove of garlic 

finely chopped 

Eeroove skin, fat and gristle &om corned beef; chop in chopping bowl. 
Boil potatoes hi their jackets, peel and chop them fine. Toss meat axd 
potatoes together, mixing thoroughly; season highly with salt and pepper. 
Turn into a well buttered spider or baking dish. Moisten with milk or 
stock; spread evenly if cooked in spider; let cook slowly until well browned 
underneath; fold as an omelet on a hot serving platter; garnish with poached 
eggs pr serve with Hollandaise sauce. A clove of garlic may be placed in 
center of hash while cooking and removed just before folding. If hash is 
cooked in baking dish in the oven, let it cook slowly until browned over top. 
Serve in baking dish. 

SPANISH HASH 

1 cup chopped meat 1 cup tomato 

4 cooked potatoes, diced few drops tobasco sauce 

2 chopped onions 1 egg 

1 green pepper 1 teaspoon sa^t 

Mix altogether and put in greased muffin pans; bake 20 minutes, unmold, 
serve with tartar or tomato sauce. 

BEEF LOAF 

2 pounds ground round steak 2 teaspoons salt 

2 Clips drained tomatoes Yz teaspoon pepper 
% cup rolled oats 3 strips of bacon 

1 onion, chopped 

Mix all ingredients, form into a loaf, sprinkle with flour, lay bacon on 
top and bake I hour in a medium hot oven (400 degrees Fahrenheit). 

LOAF OF COOKED MEAT 

3 cups ground meat '/4 cup gravy 

2 sage leaves 1 tablespoon green pepper 
2 eggs 1 tablespoon minced onion 

Vi cup tomato soup Vz cup buttered crumbs 

Yz teaspoon Worcestershire salt and pepper 

Cpmbine all. Pack into bread pan. Top with bacon slices and bake about 
40 minutes. 
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PICNIC LOAF 

2 pounds of flank or round 2 teaspoons salt 

steak ground V4 cup Worcestershire sauce 

1 cup finely chopped suet V4 cup horseradish 

4 small chopped onions 1 teaspoon dry mustard 

2 cups soft bread crumbs Vt cup minced green pepper 

2 eggs slightly beaten 

Mix thoroughly, pack into a greased pan, cover the top with % cup tomato 
tatsup and bake 45 minutes in a medium hot oven 400 degrees Fahrenheit. 
This loaf can be made with left over meat and is delicious hot or cold. 

FILLET MIGNON 

beef fillet salt and pepper 

salt pork flour 

butter or other fat 

The fillet is the under side of the loin of beef, the tenderloin. The skin 
and fat should be removed with a sharp knife, and also every shred of 
niuscle and ligament. If the fillet is not then of a good round shape, skewer 
it until it is so. Lard the upper surface with strips of fat salt pork and 
rub the entire surface with soft butter or other fat. Dredge well with salt, 
jjepper and flour, and place the fillet, without water, in a small pan. Bake 
for fifteen minutes on the lower part of a very hot oven (550 degrees Fahren- 
heit) then reduce the heat to 350-400 degrees Fahrenheit and bake on the 
grating from twenty to fifty minutes longer. Serve with mushroom saucQ. 

BROILED STEAK 

All steaks to be broiled, except ''minute" steaks, are best cut at least an 
inch thick. A cut one-fourth of an inch thick is popularly known as a 
"minute steak" because it is very quickly cooked through. 

The object of cooking steak is to secure complete retention of juices. 
This is done by searing the outside at a high temperature without continuing 
the process so long that the meat becomes dry and toughened. The temper- 
ature should be high enough at first to form a thin crust over the surface. 
This prevents the escape of the juices and develops a rich brown color and 
an appetizing flavor. The heat is then lowered and the interior of the meat 
cooks in its own juices. 

Wipe the steak carefully and remove any unsightly bits of meat or fat. 
Heat the broiler and place the meat in it. Sear one side, turn it and sear 
the other side. Reduce the heat and continue the cooking, turning the meat 
as often as the juice begins to appear on the upper surface. Remove the 
steak to a hot platter and baste it with melted butter. Season with pepper 
and Salt. 

Broiled steaks may be served with maitre d'hotel sauce, mushroom sauce, . 
tomato and mushroom sauce. 

STEAK 

2 pounds round steak 1 egg 

salt cracker crumbs 

Cut steak into pieces just large enough for individual servings. Salt them 
and dip each, first into beaten egg and then cracker crumbs. Saute on both 
eides, then cover with water and simmer about three hours, or until tender. 
Servings, 8. 
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SWISS STEAK 
2 pounds thick top round steak % cup flour 

1 teaspoon salt '/^ teaspoon pepper 

2 onions 1 red pepper (if desired) 

3 tablespoons tomato juice 2 tablespoons drippings 
Pound flour into steak. Sear well in hot skillet; add seasonings and 

vegetables. Cover with boiling water, simmer 2 hours. Last three-quarters 
of an hour potatoes may be added. 

SPANISH STEAK 

an inch thick sirloin 1 pepper 

tomato catsup 1 lemon 

1 onion salt 

Put the onion, green pepper and lemon through grinder — spread over 
steak — ^then cover with tomato catsup. Cook uncovered in hot oven about 
% hour. Add a generous piece butter to pan and bit of water, pour over. 
Serve with baked potatoes. 

STUFFED STEAK 



l'/2 pounds round steak 


1 teaspoon salt 


3 medium onions 


'4 teaspoon pepper 


1/2 cup minced suet 


Vi teaspoon thyme 


2 cups stale bread crumbs 


hot water 


1 egg 


2 tablespoons drippings 


Vi teaspoon marjoram 


flour 


1 teaspoon sage 





Select two slices of top roimd steak, cut a scant half -inch thick. Peel the 
onions and pour boiling water over them; let stand fifteen minutes, then 
chop finely. Add to the onions, the suet, bread crumbs, seasonings and egg. 
Mix together well and add suificient hot water to make moist enough to 
spread. Lay the steaks flat, spread the bread mixture evenly over both, 
roll up and skewer, or tie securely. Roll in seasoned flour and sear quickly 
in a hot frying pan in which drippings have been melted. Place in a cas- 
serole, add one-half cup of hot water, cover, and cook one hour at 400 degrees 
Fahrenheit. Remove to a hot platter, take off the skewers or string, and 
thicken the gravy in the pan. 

HAMBURG STEAK 

l'/2 pounds ground round steak V/2 tablespoons prepared 
1 small grated onion mustard 

1 teaspoon salt V4 cup boiling water 

Add mustard to water, mix with meat and seasonings. Form into cakes. 
Broil under a hot flame to the desired rareness, baste occasionally so the 
meat remains juicy. 

CHILI CON CARNI 

1 pound round steak cut in 1 can strained tomatoes 

cubes; stew until tender 1 can kidney or Mexican beans 
1 onion sliced 1 pimento 

1 potato cut in cubes 1 teaspoon of kitchen bouquet 

Salt pepper and paprika to taste. Boil until meat and vegetables are 
perfectly tender. 
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BOILED BEEF TONGUE 

Wash and clean a corned beef tongue. Cover with boiling water, to which 
add one-half cup each of sliced carrots and sliced onion, three spngs of pars- 
ley and two sprigs of thyme, one teaspoon of peppercorns and one-half dozen 
cloves. Cover and simmer until tongue is tender (from three and one-half to 
four hours). Remove from kettle and peel off the thick skin; return tongue 
to kettle and let cool in the water in which it was cooked. If the tongue is 
salty it may be necessary to cover it with boiling water, bring it to the 
boiling point, then drain and repeat. Finish in fresh boiling water as 
directed. A fresh beef tongue may be cooked in this way; it will not be 
necessary to change the water when cooking the fresh tongue. Serve raisin 
sauce. 

PORK 

ROAST LEG OF PORK 

1 leg of pork flour 

salt and pepper onion, if desired 

Score the skin in squares or in parallel lines running from side to side. 
Sprinkle the meat with salt and pepper, dredge lightly with flour and 
roast. Have the oven heated to 500 degrees Fahrenheit for the first fifteen 
minutes. Then reduce to 375 degrees Fahrenheit. Allow twenty-five minutes 
to a pound. Make a gravy from four tablespoons of the fat in the pan, 
four tablespoons of flour and two cups of hot water. Season with salt and 
pepper. A small onion roasted in the pan with the meat is a great addition. 
It takes off the "piggy" flavor that may be disagreeable and noticeable in 
old pork. 

The loin and the shoulder of pork may be roasted, also. 

The bone may be removed from leg and stuffed with bread dressing. Not 
unlike turkey in flavor. 

PORK CHOPS 

Select chops about 1 inch thick, dust with salt and flour, take an iron 
skillet, put in a good sized piece of butter, fry the chops brown on both sides, 
then slice in 2 medium sized onions, 1 teaspoon of peppercorn and enough 
water to just cover. When the water cooks down add 1 cup of strained 
tomatoes, simmer for 1 hour longer. Serve with potato patties and a garnish 
of fried apples. 

PORK CHOPS A LA GRETCHEN 

Place in a deep baking dish 4 layers of thinly sliced potatoes, pepper 
and salt to taste, 3 onions, 1 small green pepper, cut fine. Mix with fork, 
place a layer of this over the potatoes, lay 5 chops on top of this and dust 
with salt and pepper. Add a pint of milk, sprinkle % cup of cracker crumbs 
over this, dot heavily with butter, bake for 1% hours to light brown. 

PORK HASH IN CASSEROLE 

Saute 2 finely chopped onions in pork drippings. Add: 

1 cup diced roast pork Vi teaspoon Worcestershire 

1 cup stewed tomatoes sauce 

1 cup cooked rice boiling water, to cover 

I 1 teaspoon salt 

Turn into a greased baking dish and bake l^^ hours in a slow oven. 
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BAKED PORK CHOPS 

6 chops one inch thick flour, pepper, salt, celery salt 

6 slices pineapple 

Arrange chops in shallow pan and dredge with flour, pepper, salt and a 
bit of celery salt. Bake in hot oven and baste with 1 teaspoon of water on 
each chop. After 30 minutes lay a slice of pineapple on each chop and bake 
15 minutes longer. 

SPANISH PORK CHOPS 
6 chops 1 teaspoon minced onion 

1 small can tomato soup '/j cup diced carrots 

2 cups cooked rice 2 tablespoons butter 
1 teaspoon minced green pepper seasoning 

Brown the chops quickly in very little butter on one side. Place this side 
up in a roaster, cover with rice, cooked until puffed but not soft, diced 
carrots, finely cut green pepper and a bit of onion. Season well. Pour over 
this, a small can of tomato soup and a can of water. Cover and bake 2 
hours in a slow oven. Uncover and brown the last 16 minutes. 

ROAST STUFFED SPARERIBS 

small side of spare ribs '4 cup celery 

1 pint bread crumbs 2 tablespoons butter 

1 cup com meal salt and pepper 

1 tart apple milk, enough to moisten 

1 cup boiling water 
Wash and dry the spare ribs. Trim off the excess fat and crack the bones 
in serving lengths with a cleaver. Fill the center with onion stuffing, made 
by mixing all the remaining ingredients except the water. Bring two sides 
together, press closely and fasten with skewers. Rub the outside well with 
flour. Place in a roaster and add the boiling water. Cook, basting fre- 
quently until brown. Remove to hot platter and make gravy from the 
drippings. 

PORK AND PARSNIP STEW 

IV2 pounds fresh pork I'/i teaspoons salt 

1 large onion, sliced 2 tablespoons flour 

1 quart hot water chopped parsley 

1 quart diced parsnips 

Cut the pork into small pieces and brown in its own fat. Add to this the 
onion and cook a few minutes longer. Add the water and simmer imtil the 
meat is nearly tender. Then add the parsnips and salt, and cook for 15 or 
20 minutes. Mix the flour with a small quantity of cold water, add to the 
meat and vegetables, and stir until the stew is thickened. Sprinkle with 
chopped parsley and serve hot. 

HAM SMOTHERED WITH SWEET POTATOES 

1 slice ham 2 tablespoons sugar 

3 sweet potatoes, sliced 1 cup hot water 

Brown the ham lightly on both sides and place in a baking dish. Spread 
the sliced sweet potatoes over the ham and sprinkle with the sugar. Add 
the hot water to the drippings, pour over the ham and sweet potatoes, cover, 
and bake in a moderate oven (350 degrees F.) until the ham is tender. 
Baste occasionally with the gravy, toward the last remove the lid, and let 
the top brown. 
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TENDERLOIN FRICASSEE 

V/z pounds (Frenched) pork 2 tablespoons flour 

tenderloin 2 cups hot water 

4 tablespoons butter l/i pound mushrooms 

Brown tenderloin patties quickly; add one cup of water, cover closely and 
let simmer 30 minutes. Peel mushrooms and cut in pieces. Melt butter in 
skillet, add mushrooms and cook 7 minutes; add flour and 1 cup hot water. 
Cut meat from olives, add to mushrooms, pour over tenderloin and serve. 

PORK SAUSAGE AND CABBAGE 

1 .small head cabbage 1 can tomato soup 

pork sausage links 
Wilt the cabbage by boiling 5 minutes, then plunging in cold water. Wrap 
a link of pork sausage in a leaf of wilted cabbage. Pack the wrapped 
sausage in baking pan and pour over all the tomato sauce. Bake 45 minutes 
in moderate oven. 

SAUSAGE AND SWEET POTATO 

'4 pound pork sausage '/z cup hot milk 

4 medium-sized sweet potatoes '/^ teaspoon salt 
1 tablespoon butter Yz cup ground corn flakes 

Fry sausages until cooked through. Peel and boil sweet potatoes soft. 
Drain water from potatoes, add salt, butter and mash. Add hot milk and 
beat. Covfer each sausage with mashed sweet potato to make croquette 
form, roll in com flakes lightly and place in hot oven 15 minutes to brown. 

GRILLED SAUSAGES WITH APPLES 

1 pound sausages 4 large tart apples 

Use either sausages or sausage meat. Cook sausages, remove from fat, 
and keep warm while cooking apples. Cut apples in one-quarter inch slices, 
leaving on the skin. Fry in sausage fat until soft but not broken. Serve 
sausages on a hot platter, surrounded with the apples. Servings, 6. 

SAUSAGES WITH BAKED APPLES 

6 large apples 18 small sausages 

Core apples and insert one sausage in each apple. Place apples in baking 
pan and lay the remaining sausages around them. Bake in a hot oven. 
Choose apples that bake quickly. Time in oven, 45 minutes. Temperature, 
400 degrees. Servings, 8. 

STUFFED PORK CHOPS 

Have lean loin chops at least one inch thick. Cut a pocket for stuffing 
in the center of each piece to the bone. 

Fill with the following dressing. Hold together with a tobthpick. 
1 cup stale bread crumbs 2 tablespoons melted fat 

V4 teaspoon salt 1 teaspoon finely chopped 

Yi teaspoon pepper sage 

'1 teaspoon finely chopped Y4 cup water 

onion 
Roll chops in flour, using % cup flour, % teaspoon salt and % teaspoon 
pepper. Place in baking dish and put in a hot, oven. Bake 1 hour, using a 
quick oven (450 degrees) for the first 15 minutes, then finishing the cooking 
in a moderate oven (325 degrees). Baste four times during the hour, using 
1% cups of water for basting. 
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BAKED HAM 

Select a thick ham weighing fourteen pounds. Soak over night in sweet 
cider and cold water. In the morning drain, wipe dry, scrape and trim if 
necessary. Prepare a thick dough by mixing flour and water together, roll 
out to one-half inch thickness and enclose ham in it. Wet the edges of the 
dough and press them firmly together. Place ham in a large dripping pan 
and bake slowly in a moderate oven four to five hours; remove from oven; 
break off shell and skin the ham; trim off ragged portions; sprinkle fat side 
thickly with one cup of fine bread crumbs and one-half cup of soft brown 
sugar; stick with cloves in diagonal rows one inch apart; return ham to 
oven and brown richly. Slip paper frill on the knuckles, garnish with lemon 
and serve on a bed of parsley. 

COTTAGE HAM (or smoked butt) WITH 
HORSERADISH SAUCE 

Rub the ham with one-fourth cup of of brown sugar and one teaspooil 
of prepared mustard; then stick the surface well with whole cloves. Placs 
in a baking pan and sear in a hot oven of 450 degrees Fahrenheit for twenty 
minutes. Then reduce the heat to 275 degrees Fahrenheit and bake for 
three hours. Serve with Horseradish Sauce made by adding 3 tablespoons 
of prepared horseradish and one-fourth teaspoon salt te one-half cup of 
cream, whipped. A four pound ham serves six generously. 

HAM WITH SCALLOPED POTATOES 

Yi cup ham fat '/4 teaspoon pepper 

Yi cup flour 2 tablespoons minced parsley 

4 cups hot milk 6 cups diced cold potatoes 

I'/i teaspoons salt 2 cups diced ham 

Melt ham fat, add flour, and stir until smooth. Add hot milk and bring to 
boil, stirring constantly, and add seasonings. Cut cold boiled potatoes in 
half -inch dice and cooked ham in dice or small pieces. Put potatoes and ham 
in baking dish or casserole, add sauce and bake in a moderately hot oven. 
Time in oven, 20 minutes. Temperature, 375 degrees. Servings, 8. 

HAM LOAF 

2 pounds lean fresh pork or 2 eggs, beaten 

veal ground 1 cup milk 

1 pound lean smoked ham, salt and pepper and poul- 

ground try seasoning 

1 cup cracker or bread crumbs 
Mix above ingredients, place in a greased baking pan, and bake about 
2 hours in a moderate oven. 2 hard boiled eggs peeled, buried in the loaf 
before roasting, makes a pleasing addition when meat is sliced. 

BAKED PORK CHOPS 

6 lean pork chops com flakes 

1 egg salt and pepper 

3 tablespoons butter 

Purchase %-inch chops, wipe and dip in beaten egg seasoned with salt 
and pepper, roll in com flakes. Lay on spider in which butter has been 
melted. Dot with butter and bake 30 minutes in hot oven, turning once 
during baking to brown on both sides. 
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SPARERIBS AND VEGETABLES 

Wipe spjireribs, sprinkle both sides witb" salt and pepp&c, spread lyith 
stuffing, roM, dredge •with flour, fasten wi* skewers and tie with string. 
Put 2 tablespoons fa^ in frying pan. When hot put in sparerJba and sear 
ai)d J)rown on all sides. Put pn rack ip deep kettle, add 5 cups water, bring 
to boiling point and sinimer gentty fpr 1% honrs or until meat is nBarly 
done. Add potato&s washed and pare4, and cook 15 minntes, tiien add cab- 
b«ige pnt In fp^rti^B and cook 12 to 15 minutes longer. 

FRIED HAM AND EGGS 

Syy » s}jc(B #f bam, Jwsjvwoing fo©th sides, ^reak eacli egg separately in 
a saucer and slip into the hot fat in the frying pan. 

Lower the heat, and baste with the hot fat. As soon as the color 
changes they a*^ (diwie, Plac* them on top of the ham amd serve hot. 

SCALLOPED DINNER 

1 pound boiled ham 1 teaspoon salt 

1 can com butter size of a walnut 

S pr 19 potatoes thinly sliced '4 teaspoon pepper 

3 t«lil<spiQiuw flour milk to cora« Co top foul 

1 •nioR not entirely cever 

A whole dinner — potatoes, vegetable, meat — is in this one dish. 

Put the ham and tJw onion thro^h th9 meat chopper. Butter the baking 
dish to the top, and cover the bottom with a layer of thinly sliced potatoes. 
Season with a litti« pf th« salt and pepper and sprinkle with a litHe flour. 

Add » layer of <^rn and (hen one of ground ham. Bepeat the layers 
until all t^e ingredients hav? been used. The last layer should be of 
potatoes. Pour enough milk ever the whole to come to the top but not to 
cover the potatoea. Sprinkle with a few cracker crumbs and paprika if 
yeu likft. AM a i»h or two of butter, put on the cover, and the didi is ready 
t^ B09 intft the wen, which should he set for about the first half hour at 
239 degi««8. Tfiis temperature may be increased according to the time there 
is for takings At S&O degrees it will take about another hour before the 
dish is done. 

This dish is fine for picnics. It may be prepared early in the morning, 
wrapped in many thicknesses of newspaper to keep in the heat, and it will 
remain hot indefinitely — all day, if that is desirable. 

SCRAPPLE 

1 hog's head corn meal 

salt and pepper buckwheat flour 

powdered herbs 

Scrape and clean a hog's head, then split it and take out the eyes and 
brain. The butcher will do this, if requested. Clean the ears and scrape 
them well. Put all on to boil in plenty of cold water and simmer gently 
for four hours, or until the bones will easily slip from the meat. Lift out 
the meat and bones into a colander, remove the bones and chop the meat 
fine. Skim off every particle of grease from the water in which the meat 
was boiled, and return the meat to the boiling stock in the kettle. Season, 
highly with salt and pepper and powdered herbs. Add enough com meal 
and buckwheat flour, in equal quantities, to make a soft mush, stirring 
constantly for the first fifteen minutes, then lower the heat and cook for 
one hour. Pour into bread pans, cool, and keep in a cold place until needed. 

The scrapple may be served cold or may be cut into slices, dipped in egg 
and cracker crumbs and sauted. A nice winter breakfast dish. 
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BEEF AND HAM €rlMBO IN RICE RING 

Vi pound cured ham, diced I quart tomatoes, fresh or 

1 pound beef, diced canned 

2 tablespoons chopped parsley 1 quart okra, cut crissstvise 
i <Hiii(Hi, sliced bay leaf or celery seed, 
1 gceea pepper, choppett fine if desired 

fi cap chopped eelery salt and pepper ta faste 
1 pint water 

Cbok the ham and beef until bro'wtted' in a lar^ hea^ sfeiMet.' AM the 
parsley, onion,, gxeen pepper, and &eQ«ry, axid cook f ov a few minuAesi. Add 
the w&tev and tomatoes, cover,, and siuii'mer un^iil the meat is almost tender. 
Then add' the okira. Season, to taste and simniej* uneoveced limtil the okra» 
is tender and' the stevk has thickened.. Seirva the gumba i^ a« rise im^ 
madfr aS' follows : 

RICE I^N& 

1 cup rice 2 tablespoons butter 

4 cups water 2 dashes tabasco sauce 

1 teaspoon salt 

Wash the rice well, and sprinkle it into the rapidly boiling, salted water. 
Cook for about 20 minutes, or until the rice is tender and the water absorbed. 
Add the seasonfeigs, pu* the rice into a well greiaBed ring mold', and pat it 
down. Reheat in the oven, tur» onto a round platter, fill' the center with 
the gumbo, and serve at once. 

LEFT OVER MEAT AND MACARONI 

1 package cooked macaroni 1 onion, chopped fine 

2 cups stewed tomatoes or 1 chopped small green 

1 can tomato soup pepper 

2 slices of cut fried bacon left over gravy 
V/z cups left over meat,, out fine seasoning 

Add onion' to fried baeon and fry brown; then add tftmatot and pepper; 
when hot remove from fire. Butter baking dish, put in half macairond, then 
meat; remainder of macaroni on top. Pour tomato mixture on top, dot with 
butter and bake until brown. 

SAVORY MEAT ON TOAST 

1 pound chopped lamb, beef, 1 teaspoon salt 

or pork pepper 

4 cups> chopped eelery ataVks 2 tablespo«m» butter or 

and leaves other fat 

r small onion, chopped Z tablespoons flour 

2 cups canned tomatoes> toast 

Brown the chopped meat in its own fat in a skillet. Add the celery, onicm, 
tomatoes, salt, an^ pepper, cover, and cook for 15 minutesi or until the meat 
is tender.. Aid* the- blended fat and flouir, and stiir until- the mixture has 
thickened. Serve on slices of thin crisp toast. 
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VEAL 

ROAST VEAL 

4 pounds Teal flour 

salt and pepper fat or salt pork or bacon 

A roast may be cut from the leg, the loin, the rack, or the shoulder, or 
the breast may be boned for a roast. A fillet of five or six pounds from 
the heaviest part is the most economical for roasting. If the leg is used, 
it should be boned at the market, and the bone should be used for stock. 
Stuffing improves many roasts of veal. 

Wipe the meat, dredge vsdth salt, pepper and flour and place it in a pan, 
with some fat. Roast for fifteen minutes in a very hot oven (500 degrees) ; 
then reduce the heat to 350 degrees and allow twenty to thirty minutes for 
every pound of veal. Unless cooked in double roaster, baste every twenty 
minutes, using the liquid in the bottom of the pan as soon as there is 
sufficient for basting. Make a gravy from the drippings, using one table- 
spoon flour and one cup water to one tablespoon of drippings. 

VEAL LOAF 

3 pounds lean veal, ground 2 tablespoons lemon juice 
^ pound salt pork, ground 2 teaspoons salt 

6 crackers, crumbed 1 teaspoon black pepper 

'/^ cup milk or cream 1 teaspoon onion juice 

Mix all thoroughly and pack in a greased bread pan, spread top evenly 
and brush over with slightly beaten egg. 

_ Bake in a moderate oven three hours, basting ofteiji with % cup drippings 
diluted with % cup hot water. Prick the surface with a fork to allow the 
fat to penetrate meat. 

JELLIED VEAL AND CELERY LOAF 

2 pounds knuckle of veal 1/2 teaspoon salt' 

4 slices onion a few pieces parsley and 
Vi bay leaf celery leaves and tops 

4 pepper berries % cup of diced raw celery 

Have the knuckle of veal sawed through the bone in several places, and cut 
the meat in several pieces. Barely cover with boiling water, add seasonings, 
and simmer until tender. Drain off the liquid which should be boiled down 
to two cupfuls. Remove the meat and dice in small pieces, add the raw 
celery and liquid, and add salt to taste. Arrange slices of stuffed olives and 
pieces of parsley in the bottom of a loaf pan. Pour over these a very little 
of the liquid, just enough to hold them in place. When set add the meat 
mixture. Chill well. Turn out from the mould, and garnish vsrith watercress 
and parsley. Chopped pickle may be substituted for the olive and slices of 
hard cooked egg may be used as decoration. 

If the jellied veal is to be carried on a picnic, or for any reason cannot be 
well chilled, add one teaspoonful of gelatine softened in cold water and dis- 
solved m the hot liquid. However, if the stock has been reduced sufficiently, 
It will set without difficulty. If in any doubt about it, test a small amount 
of the liquid by putting it in the refrigerator. 
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VEAL, HAM AND MUSHROOM LOAF 

2'/2 pounds of veal 1 chopped green pepper 

1/2 pound ham 1 chopped onion 

1 teaspoon salt 6 bacon slices 

Yi teaspoon pepper , 1 egg 

4 tablespoons catsup 4 tablespoons prepared 

1 or 2 cups mushrooms horseradish 

1 cup cracker crumbs 
Grind meat, cut mushrooms and combine all. Mix well. Make into loaf, 
place on 4 bacon slices in a well oiled pan. Top with 2 bacon slices. Bake 
in a 400 degree oven IM hours, basting often. 

VEAL TIMBALES 



2 tablespoons butter or other 


salt and pepper to taste 


fat 


lemon juice to taste 


2 tablespoons flour 


2 cups ground cooked veal 


1 cup meat broth, milk, or 


1 tablespoon chopped 


thin gravy 


parsley 


2 eggs 





Make a sauce of the fat, flour, and liquid. Add the well beaten eggs, 
seasoning, and meat, and mix thoroughly. Pour into greased timbale molds 
or custard cups. Place the cups in a pan of water. Bake in a moderate 
oven (350 degrees F.) about one-half hour, or until set in the center. Turn 
the timbales out and serve hot. 

Chicken, lamb, or any left over meat may be used instead of veal in 
making timbales. 

VEAL WITH VEGETABLES 

V/z to 2 pounds veal 1 onion 

Yt teaspoon salt 2 carrots 

Brussel sprouts 1 stalk celery 

potatoes 4 tomatoes 

Cut meat in serving pieces, brown with butter, then cut the onion, carrots, 
celery, tomatoes and add to meat. Cover with water and cook slowly until 
tender. Season. Boil the sprouts and potatoes separately, arrange around 
meat. Make pan gravy and pour over. 

VEAL TONGUES 

1 tongue to each person lima beans 

hot water peas 

parsley carrots 

Cover the tongues with hot water, after washing well. Gently cook until 
tender, thicken stock and season well. Pour over meat on platter, around 
which arrange the beans, peas and carrots — parsley. 

PAPRIKA SCHNITZEL WITH NOODLES 

For six people. Use 6 veal steaks, season with salt and pepper, roll in 
flour and then fry in butter for 5 minutes. Cut up one small onion, a small 
piece of garlic and smother for a few minutes. Add a tablespoon each of 
paprika and flour. Mix well with 1% cups of sour cream, % cup bouillon, 
then stir and boil for 10 minutes. Strain the sauce over the veal steaks 
and allow them to simmer for 10 minutes. Serve on a hot platter and 
garnish with noodles. 
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BREADED VEAL CUTLETS 

IVi pounds veal cutlet, cut thick 1 egg 

4 tablespoons bacon drip- seasoning 

pings Vi cup bread crumbs 

Cut meat in pieces of desired size; season with salt and pepper and dip 
each piece into well beaten egg; drain and drop onto paper of bread crum&s; 
coat thoroughly and shake off all loose crumbs. Heat bacon drippings in 
frying pan and cook meat golden brown. Veal must always be thoroughly 
done. Serve with gravy or tomato sauce. 

SWEETBREADS 

Preparing sweetbreads — Plunge in cold water as soon as received, and 
soak for one hour, then parboil in acidulated salted water (one teaspoon salt 
and one tablespoon vinegar to one quart of water) for twenty minutes. 
After draining, plunge in cold water to make them firm. The httle strmgs 
and membranes, which are easily detached should be removed. 

FRIED 

2 pairs sweetbreads salt and pepper 

2 tablespoons flour egg 

1 cup milk bread or cracker crumbs 

Prepare as directed and cut in even-sized slices. Sprinkle with salt and 
pepper, dip in beaten egg and crumbs and fry in deep fat. When well 
browned on both sides, place them on a platter. Make a sauce with two 
tablespoons of the fat in which the sweetbreads were fried, the flour and 
milk and season with salt and pepper. Serve with green peas. 

CREAMED 

2 pairs sweetbreads 1 teaspoon minced parsley 
4 tablespoons butter or other 2 cups milk or cream 

fat salt and pepper 

4 tablespoons flour 
Prepare as directed and cut into dice. Make a white sauce with the fat, 
flour and milk or cream, add the sweetbreads, and stir steadily until very 
hot. Season with salt and pepper and minced parsley. 

SWEETBREADS ALA KING 

Parboil 1% pounds of sweetbreads. Melt 4 tablespoons of butter in a 
saucepan. Cook gently in it 2 tablespoons of finely chopped green pepper 
for 5 minutes, add 3 tablespoons of flour, blend well, add 1 teaspoon of 
salt, and stir in 2 cups of milk, stirring well. Add to this cream sauce the 
diced sweetbreads, 2 tablespoons of finely chopped pimento, and a small can 
of mushrooms or a cup of fresh cooked mushrooms. When thoroughly heated 
stir in the beaten yolk of an egg, cook for 1 minute, and serve at once on 
patty-shells or toast-points. Garnish with parsley or watercress. 

CALF'S BRAIN WITH BROWNED BUTTER 

Eemove the fine skin from the calf's brain and rinse the latter in water. 
Boil the brain in water, adding salt, the juice of a lemon, a few slices of 
carrots and one-half a bay leaf. Boil for ten minutes. Take out carefully 
with a skimmer, split in two and put it on a dish. Heat two ounces of 
butter until it turns dark brown, then add a dash of tarragon vinegar and 
pour over the brain. Sprinkle chopped parsley over it. 
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AMERICAN CHOP SUEY 

2 pounds lean pork . 5 large sliced onions 

2 pounds beef or veal 2 celery stalks 

1 tablespoon Worcestershire salt and pepper 

sauce flour 

2 tablespoons New Orleans 

molasses 
Cut meat in dice. RoU heavily in flour and brown in butter. Salt and 
p^per and add 1 cup water. Cook on a low flame one-half hour, adding 
Worcestershire sauce and molasses. Add the sliced onions and in another 
half hour add the cut celery which has been parboiled and drained. Then 
cook for ten minutes. 

This can be improved by adding the canned sprouts or sliced Chinese 
chestnuts. 

BRAISED LIVER 
cairs or lamb's liver 2 whole cloves 

1 carrot 1 bay leaf 

1 onion 3 cups stock or water 

1 stalk celery 4 slices salt pork 

3 peppercorns 

Skewer, tie in shape and lard the liver. Cut the vegetables into small 
cubes; put them in a baking pan with the seasonings and bits left from the 
lardoons of salt pork; lay the liver on top; pour over all two cups of stock 
or water; cover closely and bake slowly (325 degrees) for two hours, basting 
occasionally and uncovering the last fifteen minuteS. Remove the liver to 
a platter; surround it with vegetables; then make a brown sauce using the 
strained liquor and pour over all. 

BAKED LIVER AND BACON (Serves four) 
% pound sliced calf's liver 1 cup cracker crumbs or 

'4 cup flour dried bread crumbs 

Vi teaspoon salt Vi cup butter, melted 

Vi teaspoon paprika Vi cup water 

3 slices onion 6 slices bacon 

Soak liver 5 minutes in cold water. Wipe dry and roll in crumbs. Sprinkle 
with salt and paprika. Mix crumbs and melted butter. Sprinkle a layer of 
crumbs in baking dish. Add layer of liver. Top with onions and rest of 
crumbs. Add the water. Place bacon oh top and bake 25 minutes in a 
moderate oven. 

Serve in dish in which baked. 

LIVER AND BACON 

V4 pound bacon 1 tablespoon flour 

IVt pounds calf's or lamb's salt and pepper 

liver 

Cut the liver one-fourth of an inch thick, wash it in cold water, scald 
in boiling water for five minutes, to draw out the blood, and dry on a 
napkin. Cut the bacon in very thin slices, place them in a hot frying-pan 
and turn constantly until all are crisp, but not too brown; then take them 
up and keep hot. Place the frying pan where the heat will not be so 
great as when the bacon was cooked, and fry the liver ten minutes, turning 
it frequently. Slow cooking spoils bacon and rapid cooking hardens and 
toughens liver. 

Place the liver in the center of the platter with the bacon. 
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CITY CHICKENS (For six) 
2 pork tenderloins 2 cups hot water 

equal amount veal steak 1 cup rich milk 

cracker crumbs 1 or 2 beaten eggs 

Cut meat in 1% inch squares, alternate pieces on wooden skewers until 
6 are used. Roll each chicken in seasoned egg and crumbs. Allow to stand 
for 2 hours to harden. Then brown well on all sides in skillet, remove 
chicken, place in roaster, put hot water in the spider, rinse well and pour in 
roaster. Cover and bake slowly 2 hours, or until very tender. Make gravy 
With milk and season well. 

ROAST LAMB OR MUTTON 

1 leg of mutton or Iamb salt and pepper 

flour 

Wipe the meat with a damp cloth, remove the outside skin and excess 
of fat, sprinkle it with salt, pepper and flour, and place on a rack in a 
roasting pan. Set in a very hot oven (500 degrees F.). After fifteen 
minutes, reduce the heat to 350 degrees F. for the rest of the cooking 
period. Allow eighteen to twenty minutes to a pound for roasting. When 
the meat is done, remove it from the pan. Also remove all except one 
tablespoon of the fat In this, brown two tablespoons flour, add one and 
one-half cups boiling water, and stir constantly until it thickens. Cook 
two minutes. Season to taste and strain. Serve as gravy. 

If the roast is from the breast stuff with bread stuffing. 

LAMB ROAST, LINDBERG 

Take 3% pounds of lamb breast, rub into the meat salt, pepper, ginger 
and, 1 tablespoon of flour, try and do this evenly, then place in bottom of 
roasting pan, surround with 8 small tomatoes, 8 half slices of green sweet 
peppers, 8 medium-sized onions and 1 cup of water, bake in a moderate 
oven for 1 hour, then add 8 small potatoes. If the gravy has boiled down 
pour in more water and baste often, roast 1 hour longer, serve on platter, 
garnish with sprigs of parsley. 

LAMB PIE 

1 cup sliced onion '4 cup diced red or green 

2 cups Iamb stock pepper 

2 cups cooked Iamb cut in salt, pepper 

cibes V/i cups sliced potato 

'4 cup pimento catsup, or 

Cook onion ten minutes in lamb stock, and add cold roast lamb, cut in 
cubes, seasonings, and potatoes. Cook ten minutes longer. Pour into a 
baking dish, cover with the crust and bake in a moderately hot oven. 

Time in oven, 20 minutes. Temperature, 350 degrees. Servings, 6. 

CRUST FOR POT PIE 

V/2 cups flour % cup milk 

3 teaspoons baking powder 2 tablespoons fat 

1 teaspoon salt 
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LAMB CHOPS AND PINEAPPLE 

8 lamp chops '4 teaspoon paprika 

yi teaspoon salt 8 slices pineapple 

Pan broil the chops until well browned on both sides. Sprinkle with the 
salt. Place the pineapple slices under the browned chops and broil for 10 
minutes. Serve on a platter garnished with parsley. 
Baste the chops several times during the broiling. 

IRISH STEW 

3 pounds neck of mutton salt and pepper 

4 diced raw potatoes 2 quarts of water 

5 onions 

Cut meat in small pieces, cover with the boiling water, add sliced onions 
and simmer three hours. About one-half hour before serving, add the diced 
potatoes. Season with salt and pepper and if you like add the yolk of egg 
after removing from fire. Dumplings may also be added. 

LAMB STEW 

2 pounds shoulder of lamb salt and pepper 

1 cup diced carrots flour 

1 cup diced potatoes water 

2 or 3 small whole onions 

Cut meat in pieces and roll in as much flour as it will take up. Heat som© 
drippings in frying pan and brown meat on both sides, add two cups of 
hot water, then add vegetables and seasonings, cover tightly and cook 
slowly 1 hour or until meat is done. 

SHEPHERD'S PIE 

Grease a baking dish and cover the sides with a thin layer of seasoned 
mashed potato. Fill the center with well seasoned, slightly thickened lamb 
stew without potatoes, or creamed chicken or fish. Cover the top with the 
mashed potato and bake until the pie is hot through and lightly browned 
on top. A small amount of baking powder or a well beaten egg adds to 
the lightness of the potato. 

CHICKEN CHOP SUEY WITH FRIED NOODLES 

4-pound fowl 2 cups chicken broth 

1 teaspoon salt 1 teaspoon cornstarch 

1 green pepper, shredded 1 tablespoon cold water 

2 cups shredded onions 2 cups sliced Brazil nuts or 
2 tablespoons fat Jerusalem artichokes 

2 cups shredded celery 4 tablespoons soy sauce 

Put the fowl on a rack in a kettle, half fill with boiling water, add the 
salt, partly cover, and simmer until nearly tender. Let cool in the broth, 
drain, and cut the meat into small pieces, discarding the skin. Cook the 
green pepper and onion in the fat in a heavy skillet for a few minutes, and 
stir frequently. Add the celery, chicken, broth, and mixed cornstarch and 
water, cover, and simmer for 5 minutes. Then add the nuts or artichokes, 
the soy sauce, and more salt if necessary. Serve with hot flaky rice and 
fried noodles. 
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CHICKEN POT PIE 

1 chicken 1 teaspoon salt 

3 tablespoons flour 1 cup milk 
salt and pepper 

Clean, singe and cut up the chicken, place it in a pot and nearly cover 
with water. Cover the pot and simmer gently. An old fowl will require 
at least three or four hours' slow cooking, but a year-old chicken should be 
done in one and one-half hours. Remove the cover during the last half -hour 
of cooking, to reduce the gravy to about one and one-half pints when done. 

Three-fourths of an hour before time to serve, make dumplings. When 
the dumplings are ready to serve, add salt and pepper to the chicken and 
make the gravy by adding to the liquor in the kettle thjree tablespoons of 
flour stirred to a paste in one cup of milk. Skim out the chicken, lay it on 
a platter, place the dumplings on the top and pour over them the gravy. 

DUMPLINGS 

2 cups flour 2 tablespoons fat 

4 teaspoons baking powder 1 cup milk 
1 teaspoon salt 

Sift together dry ingredients. Cut in the fat, add the milk. Drop by 
spoonfuls on top of the stew, cover tightly and cook slowly for twelve 
minutes. Do not uncover until they have steamed 12 minutes. 

FRICASSEE OF CHICKEN 

White 

1 chicken 1 egg yolk 

2 tablespoons fat salt and pepper 
2 cups chicken stock herbs 

2 tablespoons flour salt pork 

1 cup milk or cream rice or dumplings 

Singe, clean and cut up the chicken. Brown in a pan with the fat 
Cover with boiling water, add salt, pepper, herbs and a few slices of salt 
pork. Simmer until tender (about an hour), strain and thicken one pint of 
the liquor with the flour mixed to a smooth paste with a little cold water; 
add the milk or cream beaten with the yolk of the egg. Heat again until 
slightly thickened, pour over the chicken and serve with rice or dumplings 
(see Beef Stew and Dumplings). 

Brown 

1 chicken salt and pepper 

2 or 3 small slices salt pork 1 teaspoon onion juice, if 
2 tablespoons flour desired 

1 pint boiling water 

Cut in pieces as directed for white fricassee. Place salt pork in a tryme 
pan, and when hot put in the chicken, leaving plenty of room to turn the 
meat; cook until each piece is a rich brown. Remove the chicken and keep 
it warm. Add the flour to the fat in the pan, stir well and when it has 
cooked two minutes, add the boiling water. When the gravy is smooth and 
boiling, replace the chicken, season with salt and pepper, cover the pan and 
simmer gently until the chicken is tender, then add a teaspoon of onion 
]uice, if desired, and serve at once. The gravy will be thick enough and if 
the pan has a tight cover, it will not be diminished, even after long cooking 
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CHICKEN OR SWEETBREADS WITH MUSHROOMS 

'/j cup mushrooms '/^ cup milk, cream or 

2 cups chicken or mushroom liquid 

sweetbreads, diced Yz <cup chicken or 

2 tablespoons butter sweetbread liquid 

2 tablespoons flour salt, pepper and ginger 

1 teaspoon chopped parsley 
Drain the mushrooms. Take equal part of cold boiled chicken or sweet- 
breads, diced, and mushrooms. Heat butter, add flour and gradually one 
cup of hot liquid, mUk or cream with mushrooms and chicken or sweetbread 
liquid. Boil until smooth, add seasoning and parsley. 

Place in large pudding dish with buttered crumbs on top and brown in 
the oven. 

CREAMED CHICKEN ALA KING 
4 tablespoons butter, melted 2 egg yolks 

4 tablespoons flour 2 tablespoons lemon juice 

l</2 cups milk Vi teaspoon mustard 

1 cup mushrooms I'/z teaspoon salt 

'4 cup green peppers 1 teaspoon paprika 

IVi cups diced breast of cooked pinch of nutmeg 

chicken 
Make white sauce by blending butter and flour, and adding the hot milk. 
Cook in double boiler, stirring until thickened. Saute mushrooms and add 
to sauce with minced green peppers and chicken. Beat egg yolks, add 
seasonings, and add to rest of mixture. Heat until the boiling point is 
reached and simmer slowly ten minutes. Serve on toast, or on a bed of 
boiled noodles. (Serves six.) 

FRIED CHICKEN 

1 young chicken — V/z pounds fat 

salt lemon slices 

pepper 1 cup cream or rich milk 

sugar parsley 

flour 
Wash and cut up the chicken. Sprinkle with salt and keep in a cool place 
several hours. Then pepper each piece lightly and roll in flour. Have the 
skillet half full of hot fat. Put in the chicken, cook for a few minutes over 
a hot fire, then cover the skillet and reduce the heat a little and cook slowly 
until tender, turning the chicken, when a golden brown, to the other side. ' 
Serve on a hot platter garnished with thin slices of lemon and sprigs of 
parsley. Accompany with gravy made as follows: Pour off nearly all the 
hot fat remaining in the skillet, add one tablespoon .flour, stir until 
blended, and add gradually the cream or milk. Season with one-half tea- 
spoon of salt and one-eighth teaspoon each of pepper and sugar. Let it 
boil up and serve. If the liver is floured and placed in the back of the 
chicken, it will cook with less popping of grease. 
BROILED CHICKEN 
Have broilers dressed and split for broiling. Place them in a well 
greased pan, skin side downj sprinkle with salt and pepper and place small 
pieces of butter over them. Put into a hot oven and bake one-half hour or 
more. Remove to a well-greased broiler and broil over a clear fire to finish. 
When done, place on a platter, brush over with butter and serve. A garnish 
of cress adds to the attractiveness of the dish. 
Time in oven, 30 minutes. Temperature, 450 degrees. 
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CHICKEN, MARYLAND STYLE 

2 chickens 1 cup milk or cream 

flour Vi cup butter or other mild 

salt and pepper fat 

bread crumbs 2 eggs 

Clean and disjoint young chickens, leaving the breasts whole. Put the 
necks and giblets into cold water and simmer to obtain a cup of stock for 
the gravy. Sprinkle each piece of chicken with salt and pepper, dip in 
flour, beaten egg and soft crumbs and place in a greased pan. Bake in a 
hot oven (480 degrees F.) from thirty to forty minutes, basting frequently 
with one-fourth cup of fat melted in one-fourth cup of hot water. 

When the chicken is dQne, make a gravy from the fat left in the pan, 
stirring in two tablespoons of flour, one cup of milk or cream and the cup 
of stock made from the giblets. If you like, add a few button mushrooms. 
Serve the chicken with the gravy poured around it. 

CHICKEN, SOUTHERN STYLE 

Cut chicken for serving. Season. Dip in batter and fry in hot fat until 
nicely browned on both sides. Cover tightly and keep flame low for at 
least 1 hour or until chicken is tender. 

BATTER 

\yi cups flour 1 egg 

y^ teaspoon salt ^ cup milk 

2 teaspoons baking powder 

The batter should be just thin enough to coat the chicken. If too thin, 
add more flour, too thick add more milk. 

CHICKEN CROQUETTES 

2 tablespoons fat 'zi teaspoon celery salt 

'4 cup flour 1 teaspoon lemon juice 

1 cup milk few drops onifm juice 

1% cups cooked fowl 1 teaspoon chopped parsley 

salt and pepper egg and crumbs 

Make a white sauce with the fat, flour and milk. Add fowl, seasoned 
with celery salt, lemon juice, onion juice, parsley, salt and pepper. Cool, 
shape, dip into flour or fine crumbs then into egg and aga'n into cnmibs, 
and fry in deep fat (375-390 degrees F.) from two to five minutes. White 
meat of fowl absorbs more sauce than dark meat. 

CHICKEN GELATIN (or en Aspic) 

2 cups cooked diced chicken salt 

2 tablespoons granulated 1 hard cooked egg 

gelatine stuffed olives 

2 cups boiling chicken stock lettuce or watercress 

Vi teaspoon pepper mayonnaise 

•/4 teaspoon celery salt 1/2 cup cold water 
y\ teaspoon paprika 

ii.^u^^,-*^® gelatine in the cold water until softened. Then dissolve it in 
vj® DoUing chicken stock and add the pepper, celery salt, paprika, and salt, 
suificient was not added when the chicken was cooked. Stir well and 
cool When beginnmg to set, add the chicken meat. Pour into wet individual 
moulds m the bottom of which are slices of hard-cooked egg in rings of 
slices cut from stuffed olives. Chill thoroughly and garnish with watercress 
or lettuce and mayonnaise. 
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CREAMED CHICKEN 

2 cups cooked chicken, cut in 2 cups thin cream 

small pieces 2 egg yolks 

3 tablespoons butter salt, paprika, mustard 

1 tablespoon minced onion nutmeg 
3 tablespoons flour 

Melt butter in a saucepan, add chopped onions and cook five minutes 
without browning, stirring constantly. Add flour and stir until well blended. 
Then gradually pour on thin warm cream, stirring until the boiling point 
is reached. Season to taste with salt, paprika, a few grains each of cayenne, 
mustard and nutmeg. Remove from the Are and add the slightly beaten 
yolks of two eggs. Put chicken in the sauce, setting the saucepan in a 
larger saucepan containing hot water. The mixture should not boil after 
adding yolks of eggs.. Serve in patty-cases or on boiled noodles. 

PATTY CASES 

Roll puif -paste to the thickness of one-half inch and with a cookie cutter 
shape circles two and one-half to three inches in diameter. With a tiny 
cutter, remove the centers from half of the circles. Brush the edges of the 
complete circles with water and lay the rings on top. Chill thoroughly, 
then bake in a hot oven (400-450 degrees F.) from fifteen to twenty minutes. 
At the same time, bake the small centers removed from the upper layers 
of the cases, and use them as lids for the filled patties. , 

ROAST GOOSE 

Singe and remove pin feathers from goose. Wash very clean, using^ a 
soft brush with lukewarm water in which a little ivory soap has been dis- 
solved. Rinse with lukewarm water, then rinse with cold water. Make sure 
that the inside is clean. Wash and dry the goose inside and out. Place 1 
unpeeled orange and 1 unpeeled but cored apple in the inside of goose. 
Gash the orange % inch deep in the form of a cross. Tie legs to tail. Place 
the goose in a very hot oven (500 degrees) for 80 minutes. Then remove 
from oven, take out fruit and pour off excess fat. When cool fill with 
stuffing and sew skin together. 

Dredge with % cup flour to which % teaspoon salt has been added. Place 
in a quick oven (450 degrees) for 30 minutes until the flour is browned, 
then reduce. heat to slow oven (300 degrees), arid finish baking, allowing 25 
minutes to each pound. Baste every 10 minutes of the last half hour with 
1 cup lukewarm water. 

By cooking goose or duck in this manner all disagreeable or strong fat 
is removed. 

POTATO, APPLE AND RAISIN STUFFING FOR GOOSE 

2 cups mashed potatoes 14 cup finely chopped onion 
2 cups finely chopped apples, Vi cup bacon drippings 

not pared 2 teaspoons salt 

1 cup soft bread crumbs 1 teaspoon whole sage 

1 cup seedless raisins 
Mix in order given. Will stuff an 8-pound goose. 

ROAST GUINEA-FOWL 

Roast the guinea-fowl with or without stuffing, keeping it well basted 
and the breast covered with a slice of fat bacon which may be removed five 
minutes before serving. Have the oven very hot (500 degrees F.) for the 
first fifteen minutes; then reduce to 350 degrees F. Allow thirty-five to 
forty minutes for a medium-sized bird. Serve with currant jelly and 
giblet sauce. 
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ROAST STUFFED TURKEY 

Wash, remove pin feathers and singe chicken. Be sure inside is thoroughly 
cleaned. Fill with stuffing. Cross drumsticks, tie securely with a long 
string and fasten to tail. Dredge with flour and seasoning and place in a 
very hot oven (475 degrees) for 30 minutes. Then reduce heat to moderate 
(325 degrees) and finish baking, allowing 20 minutes for each pound. Baste 
every 10 minutes during the last half hour of baking. 

GRANDMA'S BREAD STUFFING 

Remove the crust from two small bakers' loaves; slice and pick in small 
bits; season with one-half teaspoon pepper, two and one-half teaspoons 
salt, one-half teaspoon powdered sage, and one medium-sized onion hnely 
chopped; mix well, using two forks; melt two-thirds cup of butter in ttiree- 
fourths cup of boiling water; add to first mixture; toss lightly with the 
forks; add two eggs slightly beaten, mix well and fill body and breast of 
fowl, putting sufficient in the latter to give the bird a plump appearance. 
If bread is very stale, more moisture may be added. 

ROAST TURKEY 

Dress as directed for roast chicken, and cook in the oven (500 degrees P. 
for fifteen minutes then 350 degrees F.) allowing fifteen to twenty-five 
minutes per pound, depending upon the age of the bird. A turkey may be 
dredged with flour a second time, about one hour before it is to be served. 
Serve with giblet sauce. 

VARIETY STUFFINGS FOR TURKEY 
Foundation for Stuffings ' 
4 cups cracker or bread W teaspoon pepper 

crumbs or 2 cups of each % cup melted butter (more 
4 teaspoons poultry season- must be used if a rich 

ing or mixed herbs stuffing is desired) 

lYz teaspoons salt Vi cup milk or hot water 

Mix cracker and bread crumbs with poultry seasonings, salt and pepper. 
Stir in melted butter. Add milk and mix into a smooth mass. To vary this 
foundation-recipe, try these — 

Variations 

1. Add 1 cup chestnuts, boiled and mashed or sliced. 

1. Add % cup xaisins and % cup nuts, cut fine. 

3. Add 1 cup oysters, cleaned, drained and chopped. 

4. Add turkey giblets parboiled and cut fine. 

5. Add 4 sausages parboiled, skin removed, and cut in %-inch pieces. 

6. Add % cup chopped onions, sauted in melted butter. 

7. Add 2 cups chopped celery. 

PANNED BIRDS (Pheasants, Partridges, QuaU and Grouse) 

Clean the birds and split them down the back. Dip them quickly into 
hot water and sprinkle with salt, pepper and flour. The water causes the 
seasoning to adhere more thickly to the meat. Place the birds in a small 
baking dish with the inside of each upward; place a teaspoon of butter or 
other fat in each bird, add a cup of water, and roast in a very hot oven 
(500 degrees F.) allowing fifteen to twenty minutes for quail and propor- 
tionately longer for large birds. After the first fifteen minutes reduce the 
heat to 350 degrees. Baste every five minutes after the first fifteen. Thicken 
the gravy, add salt and pepper if necessary, and pour over the birds. 
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PIGEONS AND SQUABS 

Pigeons need long, slow cooking to make them tender. Squabs are tender 
and are usually broiled. 

BROILED SQUAB 

6 squab butter 

salt and pepper toast 

Split the bird's down the back, flatten the breast, wipe inside and out with 
a damp cloth. Put on a broiler, season with pepper and salt, and when 
nicely browned, pour a generous amount of melted butter over them. 
Serve on toast. 

RABBIT A LA RUSSELL 

Clean and cut up two rabbits; sprinkle with salt, pepper and dredge with 
flour; dip in egg and crumbs; arrange them in a well greased dripping pan 
and bake thirty-five minutes in a hot oven, basting after the first five 
minutes of cooking with one-third cup butter melted in one cup boiling 
water or white stock. Serve with a cream sauce and garnish with crisp 
bacon. If the rabbits are old, more time may be required for cooking them. 
They should be very tender. 

RABBIT BAKED IN MILK 

1 rabbit 3 tablespoons fat 

Vi cup flour 3 strips bacon 

1 teaspoon salt 4 cups thin white sauce 
1 teaspoon sage 

Dress and clean one rabbit and disjoint in pieces for serving. Mix the 
flour, salt and sage in a bowl. Thoroughly coat the rabbit with this mix- 
ture; then saute in the fat until brown on all sides. Place the rabbit in a 
casserole and lay the bacon over the surface. Pour the thin white sauce 
over and around the rabbit. Bake in a moderate oven of 375 degrees F. for 
two hours or until the meat is tender. Serves six to eight. 

PAN ROAST RABBIT 

See Wild Duck; also Chicken, Southern Style. 

PAN ROAST WILD DUCK 

After ducks are cleaned and dressed, cut into pieces for serving and ffiM: 
them for a few hours in cold salt water to which add one table^eon ssda. 
Remove; salt, pepper and dredge with flour. Fry in hot fat untfl a galdeK 
brown, then remove and put in a roaster adding one or two cups hot watiw. 
Cover tightly and allow to cook in a slow oven for several hours, until tender, 

DUCK, SOUTHERN STYLE 

Follow recipe for Chicken, Southern Style (very nice). 

VENISON 

Venison is prepared and cooked in the same way as mutton. The roasting 
pieces are the saddle and the leg. It should be served underdone, allowing 
ten to twelve minutes to the pound, for cooking, and served with tart jelly 
and green salad. 
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BRUNSWICK STEW 

2 squirrels 6 potatoes 

1 tablespoon salt 1 teaspoon pepper 

1 minced onion 2 teaspoons sugar 

1 pint Lima beans 1 quart sliced tomatoes 

6 ears corn ^ pound butter 
Vi pound salt pork 

This dish is named for a county in Virginia and is a favorite dish in that 
section of the country. It is served in soup plates. 

Cut the squirrels in pieces, as for fricassee. Add the salt to four quarts 
of water and when boiling add the onion, beans, corn, pork, potato, pepper 
and the squirrels. Cover closely and simmer for two hours, then add the 
sugar and tomato, and simmer one hour more. Ten minutes before remov- 
ing the stew from the fire, add the butter, cut into pieces the size of a 
walnut and rolled in flour. Boil, up, adding salt and pepper if needed, and 
turn into a tureen. The boney parts of chicken may be used in place of 
squirrel. 

HOW TO CORN A SMALL PIECE OF BEEF 

To a 5 pound piece of rump beef prepare the following: 4 quarts water, 
% poimd brown sugar, 2 teaspoons salt petre, 2 pounds salt, pinch of soda. 
Let come to a boil and when cold pour over meat. Cover and let stand 10 
days in a cool place. It is then ready to use. 



SAUCES FOR MEATS, HSH AND 
VEGETABLES 

BARBEQUE SAUCE 

1 pint vinegar 1 tabkspoon dry mustard 

1 small bottle catsup 1 tablespoon sugar 

% bottle prepared horseradish 1 tablespoon salt 

1 tablespoon cayenne pepper Vi teaspoon black pepper 

Combine ingredients and baste frequtttly while roasting meat. Can be 
used with any meat; particularly gdod with spare ribs. 

DRAWN-BUTTER SAUCE 

>4 cup butter 1 pint bailing water 

4 tablespoons flour '4 teaspoon salt 

Mix butter and all of the flour. Gradually add the bofling water, stirring 
constantly over hot water, until the sauce comes to the boiling-point. Sim- 
mer until it is thick and smooth. When ready to serve, add salt and the 
remaining butter in small bits, beating constantly. 

SPICED CRANBERRIES 

4 caps cranberries 5 allspice 

5 cloves 2 sticks cinnamon 
3 cups sugar 2 blades mace 

Pick over and wash the berries. Place in a saucepan arid cover with cold 
water. Tie spices in a cheese cloth bag and drop in with the berries. Cook 
until the berries burst. Remove spices, add sugar, and cook until the 
mixture is clear. Chill. 

BECHAMEL SAUCE 

Use one-half cup of meat stock instead of half of the milk in medium 
or thin white sauce. If an acid flavof is desired, add one teaspoon of 
lemon juice to each cup of sauce. 

EGG SAUCE 

Make a white sauce, using 2 tablespoons bacon- grease drippings, 2 table- 
spoons rice flour or cornstarch, 1 cup milk, salt and cayenne pepper, 1 table- 
spoon lemon juice, add 1 or more hard cooked eggs cut in pieces. 

HOLLANDAISE SAUCE 

4 egg yolks }^ cup fat 

% cup boiling water </« teaspoon salt 

'^ teaspoon paprika 2 tablespoons lemon juice 

Beat egg yolks. Gradually add melted fat with seasonings and boiling 
water. Put into double boiler and cook until thick. Remove from fire and 
add lemon juice. May be served hot or cold. 

To be served on asparagus, boiled fish or salads. 

HORSERADISH SAUCE 

3 tablespoons grated horse- Vt teaspoon salt 

radish root few grains cayenne 

1 tablespoon lemon juice 8 tablespoons heavy cream 

Mix first four ingredients, then add cream beaten stiff. 
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MAITRE lyHQTEL SAUCE 

2 cups drawn-butter sauce 2 egg yolks 

1 tablespoon lemon juice salt and pepper 

1 tablespoon chopped parsley 

Add the lemon juice and chopped parsley to the drawn-butter sauce. Let 
it cool slightly, add the beaten yolks and season with salt and pepper. Do 
not permit the sauce to boil after the addition of the egg yolks. 

MINT SAUCE 

Chop one bunch of mint fine; add one-fourth cup boiling water, two 
tablespoons of sugar, and let stand thirty min,utes;. Then add the juice 
of one lemon or four tablespoons of table vinegar, half a teaspoon of salt 
and one-eighth teaspoon of pepper. Mix well and serve cold. 

BROWN SAUCE 

2 tablespoons butter salt 

3 tablespoons flour pepper 

1 cup stock onion juice 

Melt butter, add flour, and cook until brown. Add stock gradually and 
cook until thickened, stirring constantly. Season to taste with salt, pepper, 
and onion juice. Instead of stock, water to which a bouillon cube or a 
little beef or vegetable extract has been added may be used. 

MUSHROOM SAUCE 

To Brown Sauce add one-quarter pound fresh mushrooms cut in pieces if 
large and sauted in butter for 3 or 4 minutes. 

SOUR CREAM MUSHROOM SAUCE 

1 cup sour cream 1/4 teaspoon paprika 

1 tablespoon grated onion 'y4 cup diced mushrooms 

Yz teaspoon salt 2 tablespoons flour 

In the top of a double boiler heat the sour cream with the grated onion 
and skinned diced mushrooms. Meanwhile make a smooth paste of the 
flour, salt, and paprika by adding two tablespoons of cold water. Add to 
the hot cream mixture gradually whUe stirring constantly, and continue 
cooking until the mixture is thick. Serve with steak, Hamburg balls, 
chicken or the like. 

ORANGE-RAISIN SAUCE 
1 cup boiling water 1 tablespoon flour 

juice and grated tind of 1 tablespoon butter 

one orange '4 cup seeded raisins 

% cup sugar 

Mix the dry ingredients, add boiling water and cook until clear. Add 
the orange juice and rind, the raisins and the butter. 

PARSLEY BUTTER 

3 tablespoons butter 1 tablespoon chopped parsley 

!4 to 1 tablespoon lemon Vi teaspoon salt 

juice '^ teaspoon pepper 

Cream butter and add lemon juice, chopped parsley, salt and pepper. 
This may be used to spread on fried or boiled fish or over potato balls. 
When intended for potato balls, one-half tablespoon of lemon juice vdll 
be enough. 
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TARTAR SAUCE 

1 cup mayonnaise dressing 1 tablespoon chopped 

1 teaspoon onion juice cucumber picltle 

1 tablespoon capers 

Make the mayonnaise rather more sour and with a little more mustard 
than for salad, and mix into it the capers, pickle and onion juice. Set in 
the refrigerator until needed. It should be quite thick when served. 

RAISIN SAUCE 

% cup seedless whole raisins 1 teaspoon com starch 

V/i cups cold water l^ teaspoon salt 

Vi cup brown sugar 

Cook raisins in water until tender, then add other ingredients; bring to 
a boil. Serve with ham or tongue. 

TOMATO SAUCE 

1 quart fresh or canned 1 bay leaf 

tomatoes 3 tablespoons fat 

1 slice onion 3 tablespoons flour 
8 cloves salt and pepper 

Set the tomatoes, onion and cloves on the fire and cook for twenty 
minutes. Brown the fat in the frying pan, add the flour, and cook until 
smooth and brown, stirring constantly. Add the tomatoe§, cook for three 
minutes, season with salt and pepper and pass through a strainer fine 
enough to hold back the seeds. This makes a very thin sauce. Use more 
flour if you prefer a thick sauce. 

PIQUANT RELISH 

1 package lemon flavored 1 pimento, cut fine 

gelatine Vi green pepper, cut fine 

1^ cups water Vz cup grated horseradish 

3 tablespoons vinegar 1 whole green pepper 

1/4 teaspoon salt 

Method: Dissolve a package of lemon flavored gelatine in boiling water 
and 3 tablespoons vinegar. Add finely cut pimento and green pepper, and 
grated horseradish. (If prepared horseradish is used, omit the vinegar.) 
As mixture begins to thicken, pour into green peppers, and when set, cut 
in slices. Serve with meat or fish. 

MEAT ACCOMPANIMENTS 

Roast Pork — Apple sauce, baked apples, cranberry sauce. 

Lamb — Mint sauce, currant jelly, strawberry preserves. 

Roast Goose — Cranberry jelly, apple rings, browned sliced pineapple. 

Wild Duck — Currant jelly. 

Roast Beef — Horseradish sauce, chopped sweet pickle relish, watermelon 
pickles. 

Halibut Steak — or Baked Fish — Tomato sauce, caper sauce, chopped pickle 
relish, lemon sauce, chili sauce. 
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ADDITIONAL RECIPES 



VEGETABLES 



Fresh vegetables should be put on to cook in boiling water, and boil 
continuously, but not vigorously as hard boiling is likely to break them. 
Add 1 teaspoon of salt to each quart of water when vegetables are almost 
done, as salt tends to toughen. 

The water in which vegetables are cooked may be used for making soups 
and gravies. Cabbage water is very good in making tomato soup. 

When cooking strong-juiced vegetables such as cabbage, onions, turnips, 
brussels sprouts, use more water, in an open kettle. Drop a crust of bread 
in the kettle, the bread absorbs the gases, eliminating the strong cooking 
odor. 

Do not allow vegetables to stand in water after they are cooked. Drain 
and keep hot in double-boiler or warm oven. 

When served with butter, drain, add melted butter to vegetable in covered 
kettle and toss lightly. 

Serve at once. 

A very delicious dressing for fresh cooked vegetables; combine 4 table- 
spoons of cream with 3 tablespoons of butter. 



STANDARD RECIPE FOR WHITE SAUCE 




Thin 






1 tablespoon flour 




V* 


teaspoon salt 


1 teaspoon to 1 tablespoon fat 


•/8 


teaspoon pepper 


1 cup milk 










Medium 




2 to 3 tablespoons flour 




'/4 


teaspoon salt 


1 to 3 tablespoons fat 




'/» 


teaspoon pepper 


1 cup milk 


Thick 






4 tablespoons flour 




Va 


teaspoon salt 


1 to 4 tablespoons fat 




'/» 


teaspoon pepper 


1 cup milk 









Melt the fat, add the flour and cook until it bubbles, then add the milk. 
Cook, stirring constantly until the sauce thickens. 

Cheese Sauce — ^to each cup white medium sauce, add % cup grated, or 
crumbled cheese and stir until cheese is melted. 

BOILED ARTICHOKES 

Cut off stem close to leaves, remove outside bottom leaves, trim artichoke, 
cut off one inch from top of leaves, and with a sharp knife remove choke; 
then tie artichoke with a string to keep its shape. Soak one-half hour in 
cold water. Drain, and cook thirty to forty-five minutes in boiling,. salted, 
acidulated water. Remove from water, place upside down to drain, then 
take off string. Serve with Bechamel or Hollandaise sauce. Boiled arti- 
chokes often constitute a course at dinner. Leaves are drawn out separately 
with fingers, dipped in sauce, and fleshy ends only eaten, although the 
bottom is edible. Artichokes may be cut in quarters, cooked, drained, and 
served with Hollandaise sauce. 
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BOSTON BAKED BEANS 

2 pounds navy beans 1 teaspoon paprika 

1 pound salt pork IJi cups brown sugar or 

1 clove garlic New Orleans molasses 
Vi can tomatoes or 2 teaspoons salt 

2 tablespoons catsup Vi teaspoon dry mustard 
2 large onions Vi teaspoon baking soda 

Soak beans over night, drain off water and put on to boil for 1 half hour 
with the soda; skim off scum that arises; drain and blanch with cold water. 
Then into a bean jar or large earthen bowl, place a heavy layer of beans 
and half of the salt pork. Cover with the remaining beans and pork. 
Into a bowl put the dry things, smooth with a little of the strained tomato 
juice or water, after blending add all the liquid you can force through the 
sieve. Place the onions, peeled, but left whole on either side of the meat, 
insert the piece of garlic with a tooth pick in it so you can remove it before 
serving. Pour the liquid over the beans and set in a moderate oven to bake. 
The beans must bake from 6% to 7 hours. Keep basting frequently with 
the liquid and if you haven't enough a little water can be added. Skim off 
the fat, as it comes to the surface, and reduce the heat the last hour 
and a half. 

CREAM OF LIMA BEANS 

Soak one cup dried beans over night, drain, and cook in boiling salted 
water until soft; drain, add three-fourths cup cream, and season with 
butter and salt. Reheat before serving. 

BAKED LIMA BEANS WITH TOMATOES 

1 pound Lima beans salt, pepper 

2 cups cooked tomato 2 thick slices bacon 

Soak beans overnight, parboil five minutes, rinse, cook in water to cover 
until tender. Add one teaspoon of salt to every quart of water used. More 
water may be added if necessary during boiling. Season tomato with salt 
and pepper to taste, add to beans which have been drained of all liquid. 
Put into baking pan, put bacon on top and bake in a moderate oven until 
bacon is crisp and brown. 

Time in oven, one-half hour. Temperature, 350 degrees. Servings, 8. 

SAVORY STRING BEANS 

2 medium-sized onions 2 cloves 

2 tablespoons butter or fat 2 teaspoons sugar 

1 pint strained stewed tomato 1 qnart canned or freshly 
1 teaspoon salt cooked string beans 

dash of cayenne '4 teaspoon pepper 

Shred the onions and saute them in two tablespoons butter or fat until 
tender and yellow; then add the strained stewed tomato. Season highly 
with the salt, pepper, cayenne, cloves and sugar. When boiling, add the 
canned or freshly cooked string beans and simmer from ten to fifteen min- 
utes. Add a little more butter. Serve hot. Tomato sauce or any good 
canned tomato soup may be substituted for the stewed tomatoes, in which 
case the seasonings will be varied. In using tomato soup, dilute one-half. 
Serves six. 
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ASPARAGUS ON TOAST 

Cut off tough ends of stalks, wash, and cut in inch pieces, keeping tips by 
themselves. Boil tougher portions in salted water twenty minutes or until 
tender. Add tips when tougher portions are partly cooked. Drain, pile 
lightly on buttered toast, which has been moistened with asparagus water, 
and pour over melted butter, or cover with thin white sauce or tartar sauce. 

TARTAR SAUCE FOR THE ASPARAGUS 

Vi cup stiff mayonnaise 1 teaspoon finely chopped 

2 tablespoons lemon juice onion 

'4 cup chopped pickle relish Vi teaspoon salt 

Mix and chill the ingredients and serve with the asparagus. 

ASPARAGUS AND CHEESE SAUCE 
Serving Four 

20 stalks cooked asparagus '/z teaspoon salt 

4 pieces hot buttered toast Vi teaspoon paprika 

3 tablespoons butter Vi teaspoon celery salt 

4 tablespoons flour 1 teaspoon finely chopped 
2 cups milk onions 

Vt cup cheese, cut fine 
Melt the butter and add the flour. Blend and add the milk and cook 
until a creamy sauce forms. Add the rest of the ingredients and cook 
slowly and stir constantly until the cheese has melted. Pour over the 
asparagus which has been arranged on the toast. Serve at once. 

ASPARAGUS ITALIAN 

1 green pepper / 1 tablespoon flour 

1 small onion Vi cup grated cheese 

2 cups tomato ) salt, pepper 

Chop the onion and pepper, fry 2 minutes. Add the flour, tomatoes; cook 
until thickens. Add the cheese. Season well, pour over hot asparagus sticks. 

BAKED BANANAS 
4 tablespoons lemon juice 5 tablespoons sugar 

3 tablespoons melted butter grated lemon rind 

Cut fruit lengthwise and pour over lemon juice, a little grated rind, the 
sugar and the butter. Bake until fruit turns red, basting often. Serve in 
place of vegetable. 

KIDNEY BEANS 
2 tablespoons butter 1 tablespoon chives 

1 can red kidney beans V/z cups grated cheese 

1 small green pepper 
Place butter in deep saucepan or chafing dish; when butter is heated add 
kidney beans, minced pepper and chopped chives or onion. Cook until 
peppers are tender; add grated cheese, and when melted serve on toast. 

BOILED BEETS 

Wash, and cook whole in boiling water until soft; time required being 
from one to four hours. Old beets will never be tender, no matter how long 
they may be cooked. Drain, and put in cold water that skins may be easily 
removed. Serve cut in quarters or slices. 
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SUGARED BEETS 

4 hot boiled beets I'/z tablespoons sugar 

3 tablespoons butter Vz teaspoon salt 

Cut beets in one-fourth inch slices, add butter, sugar, and salt; reheat 

for serving. For Piquant Beets, add 2 tablespoons of vinegar, a dash ot 

nutmeg and 1 teaspoon grated onion. 

BOILED BEET GREENS 

Wash thoroughly and scrape roots, cutting oflf ends. Drain, and cook one 
hour or until tender in a small quantity boiling salted water. Season with 
butter, salt, and pepper. Serve with vinegar. Garnish with chopped cooked 
beet or hard boiled egg. 

HARVARD BEETS 

6 medium-sized beets Vi teaspoon salt 

Vz cup sugar Vz cup vinegar 

1 tablespoon cornstarch 2 tablespoons butter . 

Wash the beets, cook them in boiling water until tender, remove the skins, 
and cut the beets into thin slices or cubes. Mix the sugar, cornstarch, and 
salt, add the vinegar, let the sauce boil for 5 minutes, stirring constantly. 
Add the fat, pour the sauce over the beets, and let stand for a few minutes 
to absorb the sweet-sour flavor of the sauce. 

BROCCOLI 

Trim "off and discard the leaves and tough lower portion of the stalks of 
broccoli. Thoroughly wash the remaining center stalks with flower heads 
attached, and cut lengthwise into strips. Drop into lightly salted boiling 
water, leave the kettle uncovered, and cook for 15 to 25 minutes. As soon 
as the broccoli is tender and while the color is still fresh green, drain, 
season with salt and pepper to taste, and add melted butter or other fat, 
or serve with HoUandaise sauce. 

BRUSSELS SPROUTS 

Wash, pick over and remove all wilted leaves from sprouts. _ Freshen by 
soaking in cold water from thirty minutes to one hour. Drain and cover 
with boiling salted water. Cook twenty minutes or until tender. Drain; 
reheat in thin white sauce, allowing one cup sauce to one pint sprouts. 
They may also be served with drawn butter. 

CABBAGE AU GRATIN 

Cut one medium-sized head of cabbage in quarters. Cook in boiling 
salted water to cover until tender. Chop moderately and season with pepper, 
salt if necessary, and one green pepper or pimento finely chopped. Cover 
with one and one-quarter cups thin white sauce; add one-third cup grated 
cheese. Mix well and sprinkle thickly with three-quarters cup buttered 
crumbs. Place on grate in oven and bake until mixture is heated through 
and crumbs are browned. 

GERMAN CABBAGE 

Slice red cabbage and soak in cold water. Put one quart in stewpan with 
two tablespoons butter, one-half teaspoon salt, one tablespoon finely chopped 
onion, few gratings of nutmeg, and few grains cayenne; cover, and cook 
until cabbage is tender. Add two tablespoons vinegar and one-half table- 
spoon sugar, and cook five minutes. 
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TEN-MINUTE CABBAGE 

Remove the outer leaves from a small head of cabbage. Cut in slices 
about one-half inch thick across the leaves so that it will fall in shreds. 
Put into boiling water. Boil ten minutes. Serve with melted butter or 
white sauce. 

RED CABBAGE WITH SAUSAGE 
1 hard red cabbage 2 tablespoons sharp vinegar 

1 pint stock or water 1 tablespoon butter or fat 

Yi teaspoon mace 1 tablespoon flour 

Vs teaspoon pepper Yz pound frankfurter 

salt, if necessary sausages 

Select a good, hard red cabbage, trim it nicely, and shave in thin slices. 
Place it in a saucepan, add stock or water, season with mace, pepper and 
salt if necessary, cover and let simmer gently until the cabbage is tender. 
Fifteen minutes before removing from the fire, add vinegar to the liquid 
and thicken it with the butter or fat, and flour rubbed to a paste. While 
the cabbage is cooking, boil the frankfurter sausages until tender. Serve 
the cabbage wtth the sausages arranged about it in a decorative manner. 
Serves six. 

RED CABBAGE 

1 medium cabbage 1 cup water 

3 medium onions 2 tablespoons vinegar 

2 sour apples 2 tablespoons sugar 
salt and pepper 2 tablespoons bacon fat 

Cut cabbage, onions, apples and other ingredients and cook about 1 hour. 

SOUTHERN CABBAGE 

sliced cabbage Yz teaspoon mustard 

Y2 cup vinegar 1 large tablespoon butter 

'/4 cup sugar salt, pepper 

1 cup cream 1 egg 

Slice cabbage, cover with boiling water, cook 15 minutes, drain. Add 
butter, vinegar, mustard, sugar, salt and pepper and when hot, combined 
cream and egg; heat and serve. 

CREAMED CAULIFLOWER 

Remove leaves, cut off stalk, and soak thirty minutes (head down) in 
cold water to cover. Cook (head up) twenty minutes or until soft in boiling 
salted water; drain, separate flowerets, and reheat in one and one-half- cups, 
white sauce. 

CAULIFLOWER A LA HOLLANDAISE 

Prepare as for creamed cauliflower, using HoUandaise sauce. 

SUCCOTASH 

Boil one pint of lima beans until tender, add salt to water while boiling. 
Cut enough green corn from the cob to make about one quart, do not cut 
deep, then scrape out the com; this makes it much nicer than to cut close to 
the cob so that the kernels are whole. Add one pint of milk, some salt and 
a tablespoon of butter to the com and cook a few minutes. Drain the water 
from the beans and put them in the dish with the corn; cook five minutes, 
and serve. 
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CARROTS ALA KING 

Select delicate, tender carrots. Pare and dice six cups and cook until 
tender. Drain. Meanwhile prepare two cups of medium white sauce to 
which one teaspoon grated onion, one tablespoon finely diced celery, one 
tablespoon finely minced parsley and one tablespoon minced pimento have 
been added during the cooking. Arrange the hot cooked carrots in a serving 
dish and pour the sauce over them. 

CARROTS AND GREEN PEAS 

Scrape and dice 1 cup of carrots. Steam them until they are tender in 
just enough water to keep them from sticking. Season with salt and 1 table- 
spoon of tomato catsup. When almost done add 1 cup of cooked peas and 
1 tablespoon of butter. The catsup adds an unusual flavor, but may be 
omitted if desired. 

BOILED GREEN CORN 

To have this vegetable in perfection, the husks should be left on until 
just before it is to be boiled. Plunge the husked ears into boiling water 
and cook from seven to twelve minutes, according to the size of the corn. 
Do not salt the cooking water, as this toughens the corn. 

Lay a napkin on the serving plate. Pile the corn upon this as a pyramid, 
cover it with the comers of the napkin and send it to the table. 

FRIED SWEET CORN 

4 ears com '/z cup rich milk 

2 tablespoons butter 
Cut corn from the cob. Saute in butter seven minutes, add rich milk, 
and serve as soon as hot. Season -with salt and pepper. Servings, 4. 

CORN AND TOMATOES 

2 cups tomatoes (or 1 can) 2 tablespoons butter 

2 cups fresh com (or 1 can) 1 teaspoon sugar 

2 tablespoons butter 1 teaspoon salt 

3 onions sliced paprika 

Melt butter in frying pan, add sliced onions, fry until tender, not brown- 
Add the tomatoes and cook untU soft. Add seasonings, and com and 2 
well beaten eggs, turn into buttered dish and bake 20 minutes. 

CORN WITH TOMATOES 

Di(» five slices of bacon and one onion, and saute until the bacon is crisp 
and the onion is a golden brown. Add. the contents of a medium-size can 
of corn and 1 cup tomato sauce. Heat thoroughly and season to taste. 
Meanwhile toast slices of bread on one side. Turn over and sprinkle the 
untoasted side with grated cheese. Melt under the broUer flame. Arrange 
the toast on a platter and pour mixfure over it. Serve hot. 

ESCALLOPED CORN 

1 can golden bantam com 1 egg 

Vz cup cracker crumbs paprika, salt 

4 tablespoons grated cheese 2 tablespoons batter 

% cup milk 
Mix all thoroughly. Bake 35 minutes in quick oven. 
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CORN TIMBALES 

2 cups canned corn 1 tablespoon butter 

1 cup canned tomato 2 tablespoons flour (level) 

1 egg 2 tablespoons chopped parsley 

salt 1 tablespoon green pepper 

Cook all on top of stove except egg; if too thick add thin cream to 
moisten, last the egg. Pour in greased cups, set in pan of hot water, bake 
slowly until set. Serve as a vegetable with chicken or veal. 

CORN FRITTERS 

1^ cups flour 1 egg 

2 teaspoons baking powder 1 cup canned or fresh corn 

'/2 teaspoon salt pulp 

Mix dry ingredients. Add egg and com pulp. Fry in deep fat. Serve 
with brown sugar syrup. Serves 6. 

BROWN SUGAR SYRUP 

1 cup brown sugar % cop water 

Yz cup white sugar 

CORN SOUFFLE 

1 tablespoon butter V/i teaspoons salt 

2 tablespoons flour Vi teaspoon pepper 
1 cup milk 2 eggs 

1 can corn 

Melt butter, mix with flour, and pour milk on gradually. Bring to boiling 
point, stirring constantly. Add com, seasonings, yolks of eggs well beaten, 
and stiffly beaten whites. Turn into buttered baking dish and bake in a 
moderate oven. Time in oven, 30 minutes. Temperature, 325 degrees. 
Servings, 6. 

DANDELION GREENS 

2 pounds dandelion greens 1 tablespoon butter 

salt and pepper 

Dandelions should be used before they blossom, as they become bitter 
after that time. Cut off the roots, pick the greens over carefully, and wash 
them well in several waters. Place them in a kettle, add a little boiling 
water, and boil until tender. Salt the water just before cooking is com- 
pleted. When done, lift them into a colander, press them to drain off all the 
water, and chop. Add butter, salt and pepper. 

FRIED EGGPLANT 

Cut the eggplant in slices a quarter of an inch thick; pare them; sprinkle 
with salt and pile upon another, placing over them a plate with a weight 
on top. Let stand for an hour, remove the plate, dip the slices in beaten 
egg, to which has been added a tablespoon of water, half a tablespoon of 
salt and half a teaspoon of pepper. Then dip the slices in dried bread 
crumbs; spread on a dish for twenty minutes or more and fry until brown 
in deep fat. 
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MUSHROOMS 

To prepare mushrooms for cooking by any method, cut off the stalks, 
pare the caps, or brush well if they are fresh and tender, and drop them 
into a bowl of water, which contains the juice of half a lemon or a table- 
spoon of vinegar if you wish to keep them from darkening. If the stalKs 
are solid and tender, they may be peeled, cooked and served with the caps, 
otherwise cook them with the peelings in a small amount of water, for 
mushroom stock. . .n i. i. 

Too much cooking toughens mushrooms. Three or four mmutes will heat 
canned mushrooms, and five or six minutes will cook fresh ones, usually. 

CREAMED MUSHROOMS 

V/2 tablespoons fat salt and pepper 

I'/z tablespoons flour lYi cups cooked mushrooms 

1 egg yolk fresh or canned 

1 cup milk 

Prepare a white sauce of the fat, flour, milk and seasonings. Add the 
cooked mushrooms to the sauce and cook gently for several minutes. Just 
before serving, add the beaten egg yolks and reheat. 

BOILED ONIONS 

Put onions in cold water and remove skins while under water. Drain, put 
in a saucepan, and cover with boiling salted water; boil five minutes,_ drain, 
and again cover with boiling salted water. Cook one hour or until soft, 
but not broken. Drain, add a small quantity of milk, cook five minutes, 
and season with butter, salt, and pepper. Scatter grated cheese, paprika 
and parsley over top. 

ONIONS IN CREAM 

Prepare and cook as boiled onions, changing the water twice during 
boiling; drain, and cover with cream or thin white sauce. 

GLAZED ONIONS 

Peel small silver skinned onions, and cook in boiling water fifteen minutes. 
Drain, dry on cheese cloth, put in a buttered baking dish, add highly sea- 
soned brown stock to cover bottom of dish, sprinkle with sugar, and bake 
until soft, basting with stock in pan. 

FRIED ONIONS 

Remove skins from four medium-sized onions. Cut in thin slices and put 
in a hot omelet pan with one and one-half tablespoons butter. Cook until 
brown, occasionally shaking pan that onions may not burn, or turn onions, 
using a fork. Sprinkle with salt one minute before taking from fire. 

ONION ORIENTAL 

2 large Spanish onions 2 hard cooked eggs 

• 2 tablespoons bacon fat salt, pepper, cayenne 

2 tablespoons flour 2 cups boiled rice 

1 cup milk 

Slice onion and saute until yellow in bacon fat. Add flour and blend until 
smooth. Add milk and stir until it thickens. Slice eggs and cook with 
Onion mixture for five minutes. Season well, and pour over a mound of 
boiled rice on a platter or shallow dish. Servings, 4. 
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FRENCH FRIED ONIONS WITH APPLES 

onions powdered sugar 

milk nutmeg 

apples 

Slice onions, cover with cold milk, stand 1 hour. Separate rings, dip in 
flour, fry in deep fat. Pile in center of dish and surround with fried apple 
slices. Dust the apples with the sugar and nutmeg. 

STUFFED ONIONS 
6 medium to large onions '/i cup milk 

\^ cup chopped ham or chopped pepper 

green pepper Vi teaspoon salt 

Yi cup soft bread crumbs 1 tablespoon fat 

fine dry bread crumbs 
Remove a slice from the top of each onion and parboil the onions untD 
almost tender. Drain and remove the centers, leaving six little cups. 
Chop the onion that was scooped out and combine with it the. ham and 
soft crumbs. Add seasoning and refill the onion cups. Place them in a 
baking dish, cover with crumbs, add the milk, and bake in a quick oven 
(400-450 degrees F.) until tender. 

CREAMED PARSNIPS 

12 medium-sized parsnips 2 tablespoons flour 

1 cup milk 2 tablespoons fat 

salt and pepper 

Young parsnips are most desirable, but old ones may be used if the woody 
center is removed. 

Wash and scrape the parsnips, and boil them until tender. Drain and 
cut them into small pieces. Make a sauce of the fat, flour, milk and season- 
ings. Add the cooked parsnips and serve. 

BAKED PEPPERS 

Cold rice and stewed tomatoes can be made into a delicious filling for 
peppers by seasoning highly with spices and a little onion. These can 
either be baked directly or can first be fried in hot butter or olive oil, then 
put in a baking dish covered with a cup of white stock and baked for half 
an hour or more. All baked peppers are better when cooked in stock. 

STUFFED PEPPERS 

6 green peppers 3 tablespoons bread crumbs 

1 onion, finely chopped salt and pepper 

2 tablespoons butter buttered bread crumbs 

4 tablespoons chopped mush- 4 tablespoons lean raw ham, 

rooms finely chopped 

Vi cup brown sauce 
Gut a slice from stem end of each pepper, remove seeds, and parboil, 
fifteen minutes. 

Cook onion in butter three minutes; add mushrooms and ham, and cook 
one minute, then add brown sauce and bread crumbs. Cool mixture, sprinkle 
peppers with salt, fill with cooked mixture, cover with buttered bread 
crumbs and bake ten minutes. Serve on toast with brown sauce. 
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PARSNIP STEW (For six) 

1 pound salt pork 1 cup water 

8 medium potatoes salt and pepper 

8 fair-sized parsnips 
Slice pork in % inch slices, cut in inch pieces. Peel and cut the potatoes. 
Cut the parsnips lengthwise. Alternate vegetables in heavy kettle havii^ 
pork at the bottom. Season each layer. Pour over 1 cup of water and cook 
slowly till tender. Remove carefully to platter; brown the pork in spider 
and arrange vegetables around. 

FRENCH PEAS, NORMANDY STYLE 

Cut two thin slices of bacon into small dice, and place in a saute pan 
with four small onions, sliced. Cook until the onions begin to brown; add 
the liquor from one can of small peas, and cook until the onions are thor- 
oughly tender. Add the peas, salt, and pepper to taste, and simmer for 
twenty minutes. If necessary to thicken, take from the fire, add the well 
beaten yolk of one egg at once, stir until the mixture thickens. There 
should be enough heat to cook the egg without keeping it over the fire. 
There is danger in too much cooking, for fear the egg yolk will cook hard, 
and therefore separate. Serve at once. 

POTATOES ON THE HALF-SHELL 

Select medium-sized or large potatoes; scrub and bake. Remove a piece 
of skin from the side Of each potato to make it boat-shaped, or cut large 
potatoes in two lengthwise. Scoop out the inside, being careful not to 
break the shell. Mash very thoroughly — it is advisable to put them through 
the ricer — add butter, salt and milk, and beat welL Pile the mixture lightly 
back in the shells. Do not smooth down the top. Stand the filled shells in 
a shallow pan, return to the oven (400 degrees F.) and brown lightly on top. 

SCALLOPED POTATOES 

6 medium-sized potatoes milk 

2 tablespoons flour salt and pepper 
4 tablespoons butter 

Pare raw potatoes and cut them into thin slices. Place in a baking dish 
a layer of the potato one inch deep, season with salt and pepper, sprinkle 
a portion of the flour over each layer, add a part of the butter in bits. 
Then add another layer of the potato and seasoning, as before, and con- 
tinue until the required amount is used. It is advisable not to have more 
than two or three layers because of difficulty in cooking. Add milk until it 
can be seen between the slices of potato, cover and bake (350-400 degrees P.) 
until potatoes are tender when pierced with a fork (1-1% hours). Remove 
the cover during the last fifteen minutes to brown the top. Serve from the 
baking dish. 

POTATOES, O'BRIEN 

1 pint cold boiled potatoes 3 tablespoons bacon drip- 

1 onion pings 

Vi teaspoon salt 1 small green pepper 

Cut potatoes in cubes, also onion very fine. Heat the drippings, add 
potatoes, onions and salt, when almost brown add chopped pepper and % 
cup hot water. Cover and let fry about 5 minutes. 
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LYONNAISE POTATOES 

Cook one onion thickly sliced in three tablespoons butter until delicately- 
browned. Remove onion and keep in a warm place. Add three cups cold 
boiled potatoes, cut in slices; sprinkle with salt, pepper, and stir until well 
muced with butter. Press to one side of spider and let brown richly under- 
neath, then sprinkle onions over potatoes; let heat thoroughly; turn on a 
hot serving platter, top side down; sprilikle with finely chopped^ parsley. 
Cooking the onion separately lessens the danger of burning. 

FRENCH FRIED POTATOES 

Select potatoes of uniform size, preferably small ones; wash, pare, and 
cut in eighths lengthwise. Let the potatoes stand in ice water one hour. 
Dry potatoes thoroughly in a clean towel. Have kettle of fat heating and 
a dripping pan with either a wire rack or soft brown paper ready for drain- 
ing. The salt shaker and a hot serving dish should be at hand. The fat 
should be hot enough to register 350-370 degrees on a thermometer or to 
brown a cube of bread in forty seconds. Put only a few potatoes in the 
basket at one time. The cold potatoes will lower the temperature of the 
fat to about 340 degrees, which will cook them through without browning 
too much, in about four minutes for each basket load. Drain potatoes on 
wire rack and while still very hot sprinkle with salt. Reheat and test fat 
each time before adding a new lot of potatoes. 

POTATO CHIPS OR SARATOGA POTATOES 

Wash and pare potatoes and shave into very thin slices. Soak them for 
one hour in cold water, then drain and dry on a towel. Fry in deep fat 
(395 degrees F.) a few slices at a time until light brown, keeping them in 
motion with a skimmer. Lay them on soft paper to drain. Sprinkle lightly 
with salt, and serve. 

In cool weather, enough potato chips may be cooked at one time to last 
a week or ten days. They should be kept in a cool dry place and should 
always be reheated in the oven until crisp, before serving. 

AMERICAN FRIED OR BROWNED POTATOES 

Chop boiled potatoes in a chopping bowl until the pieces measure one-half 
inch or less, and add them to the hot fat in the frying pan. Season with 
salt and pepper and saute, stirring constantly, until the potatoes look yellow 
and are cooking well. Then cover the pan, set it in a slow heat for five 
minutes, and serve in a heated dish. 

HASHED BROWN POTATOES 

2 tablespoons oil or drippings salt and pepper 

6 boiled potatoes 

Chop the potatoes, adding salt, and a dash of pepper. Heat the fat in 
a frying pan, and add the chopped potatoes to the depth of one inch. Press 
the potatoes down in the pan, packing them firmly. Cook slowly, without 
stirring, until the potato is brown. Then begin at one side of the pan and 
fold the potatoes over on the other like an omelet, packing closely together. 
Turn out on to a hot serving platter and serve. 

POTATOES STUFFED WITH HAM 

Remove inside of uniform sized baked potatoes; add an equal amount 
chopped ham. Season with butter, cream, chopped parsley, salt, a littie 
onion, chopped green pepper and refill skins. Top with buttered crumbs 
and grated cheese; set in oven to brown. 
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MASHED POTATOES 

6 medium-sized potatoes 2 tablespoons butter 

hot miik or cream salt and white pepper 

Pare and boil the potatoes. Drain, and set the saucepan in a warm place 
with the cover off for a minute or two to dry the potatoes thoroughly. 
Mash the potatoes in the saucepan in which they were boiled, or turn them 
out into a warm dish and put through the ricer into the same saucepan. 
Work quickly so that they will not get cold. Add the butter, season to 
taste, and beat with a silver fork or an egg whip, adding the milk or cream 
a little at a time until the potatoes are as light and moist as desired. Pile 
them lightly in a warmed serving dish. Do not smooth the top as that will 
make them compact and heavy. 

POTATO BALLS 

Grate six boiled potatoes. Add one-third as much grated bread crumbs, 
salt, one tablespoon flour, one tablespoon fat, three eggs (whites beaten 
separately) and make into balls. Boil fifteen minutes in salt water without 
lifting the cover. Serve with onions fried in butter, poured over potato balls. 

POTATO PANCAKES 

Peel and grate potatoes, put in colander and drain off all water. Do not 
allow standing or waiting, or pancakes will darken. To each two cups of 
grated potatoes allow three whole eggs, one tablespoon flour, and % tea- 
spoon salt. Beat all together. Drop by spoonsful into % inch hot fat. 
Have fat hot enough to brown a cube of bread in 40 seconds. Turn once 
when underside becomes slightly browned, and then serve immediately when 
flnished. 

Potato pancakes made in this manner will be light in color, crisp, and 
very tasty. 

BOILED SPINACH, AMERICAN STYLE 

2 pounds spinach 3 tablespoons butter 

salt and pepper 
Remove roots and wilted leaves of the spinach. Wash in several waters, 
until all trace of sand has disappeared. Place in a large kettle without 
additional water; the water which clings to the leaves is sufficient. Cover 
the kettle and cook with low heat until the spinach is tender. The time of 
cooking depends on the age of the spinach. Long cooking darkens it. Salt 
the water just before cooking is completed. When done, drain, chop, season 
with salt, pepper and butter and one tablespoon lemon juice, if desired. 
Turn at once into a serving dish and serve. If you prefer, shape the 
spinach into a round mound, and decorate with slices of hard-cooked eggs. 
Serve while hot. 

SPINACH WITH CHEESE 

1 quart spinach 4 eggs 

2 tablespoons chopped parsley 2 cups milk 

4 tablespoons fat 1 cup Swiss cheese 

Vi teaspoons paprika 1 teaspoon salt 

Wash and chop the spinach. Add the parsley and cook in the fat for ten 
minutes. Add well beaten eggs to the milk, and pour over the spinach. 
Add cheese and seasoning; turn into greased baking dish and bake in a 
moderate oven (350-400 degrees F.) one-half hour. 
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CANDIED SWEET POTATOES 

4 medium-sized sweet potatoes % cup water 
% cup brown sugar 4 tablespoons butter 

Boil the potatoes in their skins. Pare and cut in halves lengthwise. 
Make a syrup of sugar, water and butter. Put potatoes in syrup and cook 
slowly until potatoes are almost dry and are coated with the thick syrup. 
Serve hot. 

SCALLOPED SWEET POTATOES AND PINEAPPLE 

6 medium-sized sweet potatoes, % cup pineapple juice 
cooked Yz cup brown sugar 

6 small slices pineapple, cut in >4 cup butter or oil 
small pieces 

Slice sweet potatoes. Arrange alternate layers of sweet potatoes and 
pineapple in a wide baking dish so that there are only four layers in all. 
Heat the pineapple juice, brown sugar and butter together. Boil for 3 
minutes and pour over sweet potatoes and pineapple. Bake in a moderate 
over (350 degrees) for 30 minutes. Serves 8. 

SWEET POTATOES, SOUTHERN STYLE 

Bake six medium-sized sweet potatoes, remove from oven, cut in halves 
lengthwise, and scoop out inside. Mash, add two tablespoons butter, and 
cream to moisten. Season with salt and Sherry wine. Refill skins and bake 
five minutes in a hot oven. 

SWEET POTATO CROQUETTES 

1 pint mashed sweet potato 1 teaspoon salt v 

2 tablespoons butter 1 egg 

Boil the sweet potatoes in their skins. Pare and mash. Add butter, salt, 
and slightly beaten egg. Shape into balls, roll in finely sifted bread crumbs, 
in egg, slightly beaten, then in crumbs again. Pry in deep fat. These are 
improved by adding three tablespoons blanched almonds finely ground. 
Time in cooking, 3 minutes each. Temperature of fat, 380 degrees. 6 
croquettes. 

SWEET POTATO PATTIES 

Sweet potato patties may be made from cold boiled, mashed potatoes 
just as are Irish potato cakes, or the mashed sweet potatoes may be shaped 
into croquettes, dipped in crumbs, egg and crumbs, and fried in deep fat. 
Deep fat is also used for French-fried sweet potatoes. The potatoes are 
first boiled with their skins on, then peeled and cut in lengthwise strips, 
fried in deep fat, drained on brown paper, sprinkled with salt, and served 
at once. 

SWEET POTATO CUSTARD 

Sweet potato custard is a dish to be served hot, as a vegetable with the 
dinner, and not as a dessert. However, this same recipe is also delicious 
used as a filling for pie. Mash well 3 cooked sweet potatoes of medium size. 
Add 2 eggs, well beaten, % teaspoon salt, % teaspoon grated nutmeg, % 
cup of brown sugar, and 8 cups milk. Mix thoroughly, pour into a buttered 
baking dish, and bake in a slow oven until firm. Cover with meringue or 
marshmallows, if desired. When using this recipe as a pie filling, add 2 
teaspoons granulated sugar. 
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BOILED SUMMER SQUASH 

Wash white round or yellow crook-neck squash. Cut in thin slices and 
cook twenty-five minutes in boiling salted water until tender. Turn into 
two thicknesses of cheese cloth placed over a sieve and drain. Wring cheese 
cloth by taking the ends in hands and twisting in opposite directions. When 
moisture is squeezed out mash squash and season with butter, salt and 
pepper. 

BAKED HUBBARD SQUASH 

Split a Hubbard squash and cut in uniform pieces. Remove the seeds 
and stringy parts. Place in a dripping pan; sprinkle with salt and pepper. 
Add one-half teaspoon molasses or brown sugar and one teaspoon butter 
to each piece of squash. Bake in a moderate oven until tender. Cover the 
first half hour of cooking. Serve in folded napkin in the shells, 

FRIED TOMATOES 

6 tomatoes salt and pepper 

crumbs 

Select firm, ripe tomatoes, wash them and cut in half-inch slices without 
removing the skins. Season, fine crumbs with salt and pepper, dip each 
slice of tomato in the crumbs, and saute in hot fat. Serve hot. 

STUFFED TOMATOES 

6 tomatoes 2 tablespoons fat 

lYz cups soft bread crumbs 1 teaspoon salt 

1/4 teaspoon pepper 

The tomatoes should be very firm, smooth, and of equal size. Cut a piece 
from the stem end of each tomato, and remove the centers without breaking 
the walls. Make a stuffing of the centers of the tomatoes, crumbs, season- 
ings, and melted fat and mix well. Sprinkle each tomato well with salt and 
pepper and fill with the stuffing, packing it in quite solidly. 

Place a small piece of butter on the top of each, arrange the tomatoes in 
a baking dish and bake in a moderate oven (350-400 degrees Fahrenheit) 
until tender. Serve hot in the baking dish. For variety add a little chopped 
onion and ground meat or sausage meat. 

MASHED POTATOES WITH TURNIPS 

Mashed potatoes with turnips make a most delicious combination when 
served with plen-U^ of brown gravy. The proportion is as follows: % turnips 
to % potatoes. When the turnips are half done the diced potatoes are added 
and allowed to boil until they are tender. Season and mash as for mashed 
potatoes. 

TURNIPS NEWBERG 

Pare six white turnips and dice them. Cook until tender in boiling water 
to which enough lemon juice has been added to make it rather acid. Drain 
and set away to chill. Mash the yolks of two hard cooked eggs and blend 
with two tablespoons flour; then add one and one-half cups of warm milk 
gradually and cook over hot water until thick. Season to taste with one 
teaspoon salt, one-fourth teaspoon pepper and a little paprika. Add the 
diced turnips and simmer for a few minutes. Remove from the fire and 
add a teaspoon lemon juice. Serve at once. 
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BOILED RICE 

1 cap rice 1 tablespoon salt 

3 quarts water 

Wash the rice; drop it into salted boiling water and boil rapidly, uncovered 
for fifteen or twenty minutes, until the kernels are soft. Place in a colander, 
and pour boiling water over the rice to remove the loose starch and separate 
the grains. Drain and place in the oven with the door open to allow 
grains to dry out. They should be separate and distinct. 

RICE STEAMED 

1 cup rice '/2 teaspoon salt 

3 cups of water 

Wash rice well in several waters. Have water salted and boiling, gradu- 
ally add washed rice, stirring to prevent sticking, boil 8 minutes uncovered, 
then place on cover and steam 45 minutes. Keep lifting it so it will not 
stick. Serve with sugar and cream and a sprinkle of cinnamon. 

CURRY OF RICE 

1 cup rice 1 to 2 tablespoons curry 

2 tablespoons of fat powder 

1 teaspoon chopped onion 2 teaspoons salt 

2'/^ cups boiling water '4 teaspoon pepper 

Wash the rice. Put fat and onion in a stew pan and cook until the onion 
is yellow, add the rice and stir the whole over a fire for five minutes. 
Draw the pan away from the heat, season with curry powder, salt and 
pepper, stir well and pour in the boiling water. Cover the stew pan and 
boil rapidly for ten minutes, then cook slowly for forty minutes. 

Curry of rice is served with a meat dish served with a sauce and takes 
the place of potatoes. 

RICE A LA CREOLE 

1 onion 2 cups cooked tomato 

1 slice cooked ham salt 

1 tablespoon fat paprika 

1 cup boiled rice bread crumbs 

Chop onion and ham very fine. Add fat, boiled rice and tomatoes sea- 
soned with salt and paprika. Mix thoroughly, put in a baking dish, cover 
with bread crumbs and bake in a hot oven for fifteen minutes. 

109 
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RICE PORK CHOPS 

6 pork chops 1 can tomato soup 

1 cup rice salt and pepper to season 

2 tablespoons chopped green 1 tablespoon onion juice 

peppers 

Boil rice in salt water until tender, wash in sieve, and place in a baking 
dish. Pour tomato soup, onion juice, green pepper, and seasoning over 
rice. Place pork chops on top. Bake until chops are tender. 

RICE CROQUETTES (with cheese) 
</4 cup butter 2 cups cooked rice 

1 cup strong cheese salt 

Vi cup flour 1 cup milk 

Make cream sauce of butter, flour and milk. Add cheese and cook till 
melted. Add rice — season and cool. Shape, roll in egg and crumbs and fry 
in deep fat. 

RISOTTO 

1 cup rice l'/2 teaspoons salt 

2 tablespoons butter paprika 

yt minced onion 2'/^ cups liquid stock or 

1 cup tomato pulp water 

14 cup grated cheese 

Put rice over fire with plenty cold water. Let boil five minutes, then 
drain and rinse. Melt butter in sauce pan, add onion and the rice; let cook 
until the butter is absorbed, then add tomato, salt, a dash of paprika and the 
liquid (stock or water). Cook in double boiler until the liquid is absorbed, 
then add grated cheese, stirring it in carefully with a fork to avoid breaking 
the grains of rice. Serve very hot. 

SPANISH RICE (No. 1) 

% cup rice ^ cup chopped green pepper 

2 tablespoons fat or pimentos 
5 cups water salt 

2 onions pepper 

2 cups tomatoes paprika 

Fry the rice in the fat until brown, then add water and boil until soft. 
Drain. Saute the onions in a little fat; mix with tomatoes and chopped 
peppers or pimentos, and add to the rice. Add seasoning, and place in a 
greased casserole. Bake (350 degrees Fahrenheit) for thirty minutes. 

SPANISH RICE (No. 2) 
2 cups cooked rice 1 cup ground raw round steak 

1 small green pepper 2 cups tomato 

>/4 cup chopped onion 1 tablespoon butter 

salt pepper 

Cook onion and chopped pepper in butter about 20 minutes but do not 
brown. Add meat, sear and cook ten minutes longer, then add the other 
ingredients, cook up well and season rather lightly. Put in double boiler 
iox half hour or more. 
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MEXICAN RICE 

Vi cup rice 1 stalk celery 

2 tablespoons butter 6 peppercorns 

Vz cup strained tomatoes salt and pepper to taste 

' 1 onion chopped 1 large carrot 

1 veal knuckle, small 3 sprigs of parsley 
1 bay leaf 

Wash and drain rice. Fry in butter until a light brown, add strained 
tomatoes and chopped onion and let this cook two minutes. Make a broth 
of the veal knuckle, carrot, celeiy, parsley, bay leaf, peppercorns and 
salt previous to the cooking of the rice so there will be about 1 cup of stock; 
strain over the rice and let it cook until all the broth is absorbed, about % of 
an hour. Serve with any kind of stew. 

RICE FRITTERS 

1 cup cooked rice (leftover) 1 teaspoon baking powder 

3 eggs 1 tablespoon sugar 
Vi cup flour pinch of salt 

Mash the rice very fine, add beaten egg, flour, baking powder' and salt. 
Beat to a light batter. Drop a spoonful at a time in a deep lard. Makes an 
excellent breakfast dish. 

RICE CROQUETTES 

Vi cup rice 2 tablespoons sugar 

1 pint milk 2 beaten egg yolks 

Vi teaspoon salt vanilla 

Wash rice through several ■paters. Put milk and rice in double boiler 
and cook until thick. Add salt, sugar and beaten egg yolks, remove from 
fire, add vanilla and cool. Shape into croquettes and fry in deep fat. Serve 
with lemon sauce. 

LEMON SAUCE 

5^ cnp sugar 1 teaspoon butter 

1 tablespoon of flour grated rind of half lemon 

juice of one lemon pinch salt 

1 cup water 
Mix ingredients, add water and cook a few minutes. 

RICE WITH TOMATOES AND CHEESE 

yi cup rice 1 teaspoon chopped onion 

3 cups boiling water 1 teaspoon green pepper 

1 cup tomato puree 2 tablespoons butter 

Vz teaspoon salt '/z cup grated cheese 

Wash rice, place in double boiler with the boiling water and boil five 
minutes, add puree and salt; chopped onion and pepper cooked in the butter 
until soft. Add all to rice and cook without stirring until rice is- soft, then 
add grated cheese. Stir with a fork and serve as soon as cheese is melted. 
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RICE PUFFS 

1 cup cold boiled rice salt to taste 

2 well beaten egga 

Put rice through a potato ricer, add eggs well beaten, and salt. Drop 
by spoonfuls into hot fat, fry light brown and serve with maple sjnrup. 

RICE AND PEAR CONDE 

Vi cup washed rice Vi teaspoon salt 

1 cup milk halves of canned pears 

2 whole eggs preserved ginger 
1 tablespoon sugar 

Cook rice in milk until rice is tender, add eggs, sugar, and salt. Turn 
onto a serving dish and on it arrange candied pears which have been cooked 
in the syrup. Sprinkle rice and pears with finely cut preserved ginger. 

MACARONI AND CHEESE 

1 cup macaroni V4 cup grated cheese 

2 cups milk 2 tablespoons flour 

^2 teaspoon salt 

Cook macaroni in boiling salted water 20 minutes. Drain. Mix flour 
and salt with grated cheese. Put a layer of macaroni in a buttered baking 
dish. Cover with cheese mixture, repeat layers, having cheese on top. 
Pour over just enough milk to cover top layer. Bake 45 minutes in a 
moderate oven (325 degrees). 

DRIED BEEF AND MACARONI 

Shred dried beef, put in cold water to extract the salt. Squeeze dry. 
Boil macaroni and blanch. Fill baking dish with alternate layer of maca- 
roni and dried beef. Pour cream sauce over, dot with butter and bake until 
golden brown. 

MACARONI CON CARNE 
Vi pound macaroni 1 can Campbell's tomato 

1 minced onion soup 

1 large tablespoon butter 1 cup grated cheese 

% pound ground round steak bread crumbs 

Cook macaroni in salted water. Drain and blanch. Fry onion in butter, 
add round steak and cook three minutes. Add tomato soup and cheese. 
Put macaroni in buttered baking dish, turn meat in the center. Cover with 
bread crumbs and cheese. Bake in moderate oven one-half hour. 

MACARONI LOAF 

Vz cup macaroni, broken 1 pimento, chopped 

1 cup cream or rich milk 1 tablespoon chopped 

1 cup soft bread crumbs parsley 

Vi cup grated American 1 teaspoon onion juice 

cheese 1 teaspoon salt 

•i cup melted butter 3 eggs (beaten separately) 

Cook macaroni in boiling water. Blanch and drain. Pour hot milk over 
bread crumbs and melted butter, add beaten yolks and macaroni and other 
Ingredients. Fold whites in last. Put in greased bread pan, stand in hot 
water. Bake in moderate oven about one hour. Serve with mushroom or 
tomato sauce. 
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MACARONI AND HAM ESCALLOP 

18 sticks macaroni lYi cups milk 

1 cup minced ham 2 tablespoons butter 

1 tablespoon chopped pepper 1 tablespoon flour 

grated cheese buttered crumbs 

Boil macaroni sticks in salted water till tender. Alternate in baking dish 
with the ham and cream sauce (made from butter, flour and milk) seasonings. 
Top with the crumbs, bake about 45 minutes. 

ITALIAN MACARONI SAUCE 

Fry onion in olive oil flavored with garlic. Mix in dried herbs, sage and 
mushrooms. Add diced chicken livers (or ground round steak). Add 2 
cans tomatoes. Cook for 10 minutes. Cool and serve on cooked macaroni. 

MACARONI OR SPAGHETTI 

Vz pound cooked macaroni 1 teaspoon salt 

3 slices bacon Yz teaspoon celery salt 

1 cup left over meat dash cayenne pepper 

Yi cup sliced onion grated cheese 

1 cup tomato 3 whole cloves 

1 green pepper 
, Cut bacon in small pieces, fry with the cooked meat until browned, then 
add onion and tomato and seasonings. Cook for five minutes, add a little 
water to keep moist then add the macaroni or spaghetti, heat through and 
when ready to serve, pick out cloves and sprinkle with grated cheese. 

PICNIC SPAGHETTI 

1 package spaghetti 1 teaspoon salt 

1 cup sliced onion Vi teaspoon pepper 

1 tablespoon butter 1 chopped green pepper 

1 pound ground cooked meat buttered crumbs 

1 can tomato soup 
Fry the onion in the butter, add the meat, tomato soup and green pepper. 
Put cooked and drained spaghetti in a baking dish. Pour over the mixture, 
cover with buttered bread crumbs and bake 30 minutes. Omitting the meat 
and putting pork chops on top make a delicious dish. Then bake for one 
hour. 

ITALIAN SAUCE FOR SPAGHETTI 

1 sweet pepper 1 can tomatoes 

1 carrot 2 teaspoons salt 

2 medium-sized onions 1 teaspoon sugar 
2 pieces celery Yz teaspoon pepper 
2 or 3 fresh mushrooms 3 whole cloves 

'/4 pound ground round steak touch of garlic 

1 slice fat salt pork 
Chop vegetables. Fry out salt pork. Add meat and vegetables, stirring 
until slightly browned, then add the tomatoes and seasonings and cook until 
vegetables are soft adding water if needed. . , , ^^ , , 

Pour over one package of cooked spaghetti. Cover with buttered crumbs 
and grated cheese. 
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SPAGHETTI AND OLIVE RAREBIT 

1 beaten egg 

1 cup milk Worcestershire sauce 

% cups grated cheese paprika, salt 

Break spaghetti in short pieces. Cook till tender. Blanch. Over water 
heat the milk, slowly add the cheese. When melted, add the beaten egg. 
Cook till smooth. Season. Pour over above and serve. 

CHEESE DELIGHT 



2 cups warm milk 


'/2 pound grated cheese 


1 cup bread crumbs 


Yz teaspoon mustard 


Yz teaspoon Worcestershire 


1 beaten egg 


dash salt 


paprika 


Combine all and bake. 




WELSH RAREBIT 


1 pint milk 


Yz pound cheese, shaved thin 


4 tablespoons melted butter or 


tabasco sauce 


other fat 


onion juice 


4 tablespoons flour 


Worcestershire sauce 


Yt teaspoon salt 


1 egg 



Yz teaspoon mustard 
Heat the milk in a double boiler. Mix the melted fat, flour, and salt, and 
stir into them a small quantity of the heated milk. Add this to the remainder 
of the milk, stir until thickened, add the cheese and a few drops of the 
seasonings and beat lightly until the cheese has melted. Pour a little of 
the cheese mixture into the well beaten egg, then add this to the rarebit, 
and cook for 2 or 3 minutes longer. Serve on thin crisp toast or crackers. 

MEXICAN RAREBIT 
3 cups cheese, grated 1 tablespoon batter 

1 green pepper, minced 2 eggs 

% cup canned corn % cup tomatoes 

Yi teaspoon salt pepper 

Fry the green pepper in the butter until soft. Then add the cheese and 
stir constantly until dissolved. Add the corn, the eggs which have been 
well beaten and mixed with the tomatoes and salt. As soon as the mixture 
is smooth and thickened pour over toast and serve. 

ENGLISH MONKEY 

1 cup stale bread crumbs 1 egg 

1 cup milk few grains cayenne 

1 tablespoon fat Yi cup cheese cut in pieces 

Yz teaspoon salt crisp buttered crackers 

Soak bread crumbs fifteen minutes in milk. Melt the fat in top of double 
boiler, add cheese. When cheese is melted, add soaked crumbs, egg slightly 
beaten and seasoning. Cook three minutes and serve on crackers. Serves 
four. 
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TOMATO RAREBIT 

2 tablespoons butter or 1 pint canned tomatoes 

other fat Yz pound cheese, shaved thin 
Yz cup finely cut celery 1 teaspoon salt 

Y2 green pepper, chopped 2 eggs 

Yi small onion, chopped tabasco sauce 

2 tablespoons flour 

Melt the fat in a heavy skillet, add the celery, green pepper, and onion, 
cook for a few minutes, and stir frequently. Sprinkle the flour over the 
cooked vegetables, pour in the tomatoes, and add the cheese and salt. Cook 
over low heat and stir until the mixture thickens and the cheese is melted. 
Pour some of this mixture into the well beaten eggs, then pour all back into 
the skillet, and continue to cook over low heat until thickened and creamy. 
Add a few dashes of tabasco sauce and serve on crisp toast or crackers. 
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ADDITIONAL RECIPES 



PUDDB>TGS AND SAUCES 



APPLE PUDDING 

3 cups soft bread crumbs sliced tart apples 

3 tablespoons butter V^ to 1 cup sugar 

grated rind and juice 1 lemon Yi cup water 

Melt butter and stir into bread crumbs. Heat but do not brown. Put 
1 eup of this in bottom of baking dish. Cover with the apple. Some sugar, 
according to the tartness of fruit used. Some lemon — repeat for three 
layers. Last crumbs. Pour over water — nutmeg if desired. Cover for 
half hour or till nearly tender, then uncover to brown. Serve hot or cold 
with seasoned plain or whipped cream. 

ESCALLOP OF FRUIT 

l'/2 cups cut peachy or apricots >/2 cup hot water 
V/t cups bread crumbs Vi cup sugar 

3 tablespoons butter lem<m rind 

Melt butter, stir into it the bread crumbs, keep over low fire till wdl 
blended. Scatter over the fruit in baking dish. Add the grated lemon to 
suit taste and the sugar, last the water. Bake until fruit is done — about 
25 minutes. Serve with seasoned whipped cream. 

APPLE TURNOVER 

1 cup flour 1 teaspoon baking powder 

Yt cup milk Yi teaspoon salt 

small apples 1 tablespoon lard 

Slice apples, two or three, and add 3 tablespoons water. Cover and slowly 
cook while making batter. Rub lard into flour, baking powder and salt. 
Add milk. Stir. Drop by spoonfuls on the hot apples. Bake, and turn 
over on a plate, and cover with hard sauce strongly seasoned with nutmeg. 
Serve with sweetened whipped cream. 

APPLE DUMPLING 

Pare and core apples, place on pieces of good baking powder dough and 
fill cavity with sugar, then fold dough around apple and place in pan three 
or four inches deep. Do not let dumplings touch each other. To a pan of 
four or five dumplings add one cup sugar and half a cup butter, fill pan 
with boiling water, just leaving tops of dumplings uncovered. If water 
cooks away too much add more. Serve dumplings with sauce made by 
using one part of the liquid and one of good cream. 

117 
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APPLE-GINGERBREAD COBBLER 
Filling 
3 apples 2 teaspoons lemon juice 

% cup sugar 

Crust 

1/4 cnp sugar % teaspoon nutmeg 

1 cup pastry flour '/4 teaspoon cinnamon 

Vi teaspoon salt 2 tablespoons melted batter 

Vs teaspoon soda Vi cup sour milk 

Vz teaspoon baking powder Vi cup molasses 

% teaspoon ginger 1 egg 

Wash, pare, core, and slice the apples. Place them loosely in a, casserole 
or baking dish; do not pack tightly together. Sprinkle with the lemon 
juice and sugar. Place uncovered in a 450 degree Fahrenheit oven for ten 
to fifteen minutes, or while the gingerbread crust is being mixed. 

To mix the gingerbread crust, first sift and blend the dry ingredients. Then 
combine the liquids — ^the melted butter, sour milk, molasses, and beaten 
egg. Lightly stir these into the dry ingredients. Mix only lightly; do not 
beat. Spread over the hot apples. Keduce the oven temperature to that of a 
moderate oven (350 degrees Fahrenheit) and bake from forty to fifty min- 
utes. Serve hot with plain cream, whipped cream, or orange sauce. 

If baked as individual cobblers in muffin pans, faces may be made by using 
raisins, nuts, cherries, etc. 

BREAD PUDDING 

IVi cups bread crumbs 2 tablespoons butter, melted 

l>/i cups milk 1 teaspoon vanilla 

Vi cup sugar 1 cup pineapple (if liked) 

2 eggs or other fruits 

Mix crumbs and milk and let soak for ten minutes. Add egg yolks and 
sugar, fruit, butter and vanilla. Pour into a buttered pan. Cover and bake 
for 25 minutes. Add meringue made of egg whites and 3 tablespoons sugar. 
Spread on top and allow to brown, about 10 minutes. 

STRAWBERRY CRUMB PUDDING 

2 tablespoons butter 2 beaten egg yolks 
Vi cup sugar 2 cups milk 

1 cup bread crumbs strawberries 

Cream butter, gradually add sugar, egg yolks, milk and crumbs. Mix 
lightly, turn into greased pudding dish. Cover and bake in moderate oven 
about 30 minutes, till firm. Unmold, top with meringue or when cold cover 
with seasoned whipped cream. Use the berries around the pudding. 

MERINGUE RICE PUDDING 

1 quart milk 3 beaten egg yolks 

Vi cup rice salt, vanilla 

1 cup raisins 3 egg whites 

1 cup sugar 
In double boiler cook milk, rice and raisins 2 hours. Then add the sugar 
stirred into egg yolks, salt and vanilla. Cook a little longer. Remove to 
pudding dish. Cover with meringue and lightly brown in oven. 
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NORWEGIAN PRUNE PUDDING 

Vi pound prunes '/^ cup cornstarch 
2 cups cold water 1 teaspoon lemon juice 

1 cup sugar Y^ teaspoon cinnamon 
V/i cups boiling water 2 egg whites < 

To soaked, cooked, stoned and cut prunes add cinnamon, sugar and boiling 
water and simmer 10 minutes. Add the mixed cornstarch, cook 5 minutes. 
Add lemon juice, whites of eggs beaten and Vz cup nut meats. Serve with 
cream. 

MACAROON RICE PUDDING (for 6) 



1 cup rice 


1 egg 


2 cups boiling water 


1 cup sugar 


Yi teaspoon salt 


1 teaspoon vanilla 


2 cups milk 


12 macaroons, dried and rolled 


2 egg yolks 


2 egg whites 



Cook rice, water and salt in a double boiler 30 minutes. Stir frequently. 
Add milk and cook 15 minutes. Add egg yolks, egg, sugar, vanilla, maca- 
roons and egg whites. Pour into a buttered baking dish. Bake 30 minutes 
in a slow oven. Cool and serve with cream or jelly. 

GLORIFIED RICE PUDDING 

3 tablespoons rice 1 tablespoon gelatine 

^ cup sugar 1 teaspoon vanilla 

1 cup whipped cream 1 small can shredded pine- 

1 quart milk apple (if desired) 

Cook the rice and milk in double boiler till soft and creamy. Drain. Add 
sugar, flavoring, the dissolved gelatine and when cold, top with whipped 
cream and one marachino cherry. 

STEAMED PLUM PUDDING 

Vz cup suet '/2 cup coffee 

1 cup brown sugar 1 cup raisins (or Yz cup prunes, 
3 eggs peaches or figs) 

2 cups cracker crumbs 1 teaspoon cinnamon 

2 tablespoons flour Yz teaspoon salt, nutmeg and 

1 teaspoon baking powder cloves 

Chop suet, mix and cream with sugar, add egg yolks, cold coffee, crumbs 
and fruit. Combine flour, baking powder and spices, fold in the egg whites. 
Pack in mold, and steam three hours. Serve hard sauce. 

COTTAGE PUDDING— STRAWBERRY SAUCE 

1 egg /\^ A iJ butter, walnut size 



1 cup sugar '^ ' Akg_J{ 2 cups flour 



i cup sugar /^,A .»_._*T " '""'"' """^ 

1 cup mUk ^(r'T~^\^ \ teaspoon baking powder 

Mash butter into tH&^ sugar. Add beaten egg. Alternate sifted flour 
and baking powder with milk. Beat well. Bake. Serve hot. 
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JOHN'S DELIGHT 


2 cups chopped bread crumbs 


'/2 cup light molasses 


yz cup chopped suet 


^i teaspo<m soda 


1 cup cut raisins 


1 cup sweet milk 


1 teaspoon vanilla 


yi teaspoon cloves 


1 teaspoon lemon extract 


y^ teaspoon cinnamon 


1 egg 


salt 


Combine all using: no flour. Put in 


tube greased pan and steam 2 hours. 


Serve following sauce. 





SAUCE 

Mix 1 cup sugar, 1% tablespoons flour, grated rind and juice 1 lemon. 
Add 2 cups or more boiling water. Cook till thickens. Salt, beaten egg 
yolks, last, beaten white, nutmeg. 

STRAWBERRY SAUCE 

1 cup powdered sugar Vi cup soft butter 

1 egg white 1 cup ripe berries 

Cream, sugar and butter. Add beaten egg white. When smooth, add the 
mashed berries. 

WASHINGTON CREAM PIE 

1 cup sugar 3 separated eggs 

yi cup butter I'/i cups flour 

!4 cup milk 2 teaspoons baking powder 

1 teaspoon vanilla 

Cream butter and sugar, add beaten yolks. Alternate sifted flour and 
baking powder with the milk and beat well. Last beaten whites. Bake in 
2 or 3 layers. 

FILLING 

1 cup sugar 1 tablespoon batter 

2 cups milk Vi cup flour 

3 eggs grated rind 1 orange 
1 teaspoon vanilla juice Vz orange 

Combine and cook in double boiler till thick. When cold put between 
cake layers. Top with sweetened whipped cream. Crushed strawberries 
may be added. 

BANBURY TARTS WITH CHEESE 

Vi cup seeded raisins juice and grated rind Vi 

'/2 cup water lemon 

•/2 cup sugar cream cheese 

1 tablespoon flour 

Cook raisins in water till tender; remove from fire. Add flour and sugar 
mixed, the juice and lemon rind. Cook till thickens and cool. Cut 4 inch 
squares of pie crust, put some raisin mixture in each, on which place a 
slice of Kraft cheese. Moisten edges of pastry, fold to triangle, press 
edge with 3-tined fork. Bake and dust with powdered sugar. Omit cheese 
if desired. 
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GRAHAM CRACKER TART 

1 cup sugar ^ 20 rolled Graham crackers 

^ cup butter 14 pound cocoanut 

Yi cup milk 3 eggs 

IV2 teaspoons baking powder 
Cream sugar and butter. Add beaten egg yolks, cocoanut and crackers, 
baking powder, milk and last beaten whites. Bake in moderate oven and 
pour over the following custard when all is cold. 

THE CUSTARD 

Yi cup brown sugar 1 tablespoon cornstarch 

1 cup boiling water 1 tablespoon butter 
dash salt vanilla 

Mix sugar and starch, £>radually add the water, boil 5 minutes stirring 
constantly. Kemove from fire, add butter and vanilla. 

SPONGE PUDDING 

% cup flour scant Yz cup sugar 

2 cups hot milk butter size small egg 
6 egg yolks 6 egg whites 

Mix flour and sugar, add to hot milk in double boiler. Add butter, pour 
over beaten yolks. Carefully stir in beaten whites. Bake % hour, set 
in pan of hot water. Serve hot with this sauce. 

SAUCE 

Cream % cup butter and 1 cup powdered sugar. Set over hot water, add 
some currant jelly and just as serving, % cup whipped cream. 

DANISH PUDDING 

2 cups milk 1 tablespoon sugar 

5 egg yolks , 5 egg whites 

First line a quart mould with maple syrup, boiled till thick enough to 
spread. Put milk in double boiler and when hot, stir in mixed sugar and 
yolks. Carefully stir in whites. Cool a little then pour into mold. Bake, 
set in pan of hot water about 20 minutes. Test by pushing from edge with 
knife. Cool a bit, turn out and pour the syrup over. Serve cold with sea- 
soned whipped cream. 

BLUEBERRY PUDDING 

2 cups molasses 2 cups flour 

Yz teaspoon soda Yi teaspoon of cinnamon, of 

3 cups berries cloves and of allspice 
Yi cup pecan meats 

Combine all and bake. Set in pan of hot water % of an hour. Serve 
hard sauce. 

DATE TORTE 
1 cup sugar 54 cup flour 

Yi cup nut meats 1 teaspoon baking powder 

1 cup dates 2 beaten eggs 

Combine sugar, flour and baking powder. Add stoned and cut dates, plus 
cut nut meats. Now eggs, mix well. Bake in moderate oven % hour. 
Serve with whipped cream. 
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SAILOR DUFF 

2 tablespoons butter Vi cnp boiling water 

1 egg 2 tablespoons sugar 

1 cup molasses IVi cups flour 

1 teaspoon of salt 1 teaspoon of soda 

Thoroughly cream butter and sugar. Add molasses and beaten egg. Stir 
in the combined sifted ingredients. Add boiling water last. Steam 1^ hours. 

SAUCE 

Into one beaten egg yolk stir % cup of pulverized sugar and cream well. 
Add % teaspoon of lemon extract and % of vanilla. Last, % pint cream 
stiffly beaten. 

CHERRY SOUR CREAM PUDDING 

1 cup sour cream 1 teaspoon baking powder 

yi teaspoon soda ' drained cherries from 1 

3 eggs pint can 

flour salt 

1 cup sugar 
To the sugar add beaten eggs. Stir. Then the cream. Alternate cherries 
from pint can with flour to stiffness as for fruit cake. Add salt, soda and 
baking powder. Steam 2 hours. Serve cream, sweetened and flavored. 

GRAHAM OR BRAN PUDDING 

VVt cups Graham flour or V4 cup molasses 

1 cup Graham and y^ cup butter 

Vt cup bran J^ cup milk 

'/i teaspoon soda 1 egg 

1 teaspoon cinnamon 1 teaspoon vanilla 

y\ teaspoon cloves 1 teaspoon lemon extract 

1 cup cut raisins 1 teaspoon baking powder 

Combine all and steam 2% hours. Sauce same as for plum pudding. 

INDIAN PUDDING 

1 quart scalded milk 1 small cup sugar 

3 tablespoons corn meal J^ cup finely chopped suet 

1 grated apple cinnamon 

salt, nutmeg 3 beaten eggs 

1 large teaspoon ginger 1 pint milk 
i/i cup molasses 

Combine all and bake 1 hour. Serve with cream and sugar. 

CHERRY PUDDING 

2 cups pitted cherries 2'/2 cups flour 

'/2 cup shortening 4 teaspoons baking powder 

1 cup sugar 1 cup milk 

2 eggs 
Cream shortening and sugar and add the beaten eggs. Sift together the 
flour and bakmg powder and add alternately with the milk. Drain juice 
from chemes and add to dough. Bake in greased individual molds. 
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STEAMED DATE PUDDING 

1 pound dates 1 egg 

% pound suet 1/2 cup milk 

3 cups bread crumbs 4 tablespoons flour 

% cup sugar 2 teaspoons baking powder 

Chop dates and suet very fine. Mix suet with bread crumbs. Add dates 
and sugar. Stir in egg and milk and flour and baking powder. Put in a 
greased mold and steam for three hours. Serve with any desired sauce. 

STEAMED APRICOT PUDDING 

^ pound dried apricots 2 eggs 

XVt cups sifted soft-wheat flour 2 teaspoons baking powder 
W cup butter or other fat y^ teaspoon salt' 

Vz cup sugar 14 cup milk 

Wash the apricots, chop fine, and mix with 2 tablespoons of the flour. 
Sift the remaining flour with the baking powder and salt. Cream the fat, 
add the sugar, and well beaten eggs, and add alternately with the milk to 
the sifted dry ingredients. Stir in the apricots. Pour into a greased mold, 
cover, and steam for 2 hours. Serve hot with hard sauce. 

CHOCOLATE PUDDING 

2 cups milk ^ cup dried cocoanut 

2 tablespoons cocoa 2 eggs 

■4 teaspoon salt '/2 cup sugar 

1 tablespoon cornstarch '/i teaspoon vanilla 

Scald the milk in the double boiler. Mix the sugar and cornstarch and 
add to the milk, cook 15 minutes. Beat the egg yolks and dilute with the 
tablespoon of milk. Add to the milk and cornstarch. Remove from the fire 
and add the cocoanut and vanilla and fold in the stiffly beaten whites of 
eggs. Chill and serve with whipped cream. 

CHOCOLATE BREAD PUDDING 

1 quart milk 6 tablespoons grated choco- 

1 pint bread crumbs late 

3 tablespoons melted butter pinch salt 
'/2 cup sugar 3 eggs 

Pour milk over crumbs, add beaten eggs, and the rest of the ingredients. 
Bake 20 minutes. Serve hot with hard sauce. 

SUET PUDDING 

IV2 cups chopped suet Vi cup brown sugar 

1 cup raisins 354 cups flour 

1 cup currants 1 teaspoon each soda, cin- 

2 cups milk namon, cloves, nutmeg, 
1 cup molasses citron 

Mix all and steam for three hours. Serve with hard sauce. 
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FIG PUDDING 

V4 pound figs grated rind and juice of 

1 cup suet 1 lemon 

2 cups bread crumbs 2 eggs 

Vz cup molasses 1 tablespoon flour 

Yx cup brown sugar 54 teaspoon soda 

Chop figs and snet, add beaten eggs and crumbs. Dissolve soda in hot 
water and mix all together. 

Steam three hours. Serve hard sauce. 

SHREDDED WHEAT PUDDING 

1 pint milk '/z cup molasses 

Vz cup rolled and sifted Shred- 3 eggs 

ded Wheat Biscuit Vz teaspoon cinnamon 

Vi teaspoon salt 
Beat the eggs, add salt, crumbs, molasses and cinnamon. Mix well, beat 
in the milk, turn into a buttered pudding dish and bake, covered, 45 minutes 
in slow oven. Remove cover and brown. Serve with hard sauce, or cool 
and serve with cream and sugar. 

DATE AND NUT PUDDING 

1 cup sugar 1 teaspoon baking powder 

2 egg yolks 1 cup chopped dates 
2 tablespoons milk 1 cup chopped nuts 
2 tablespoons flour beaten egg whites 

Mix in order given. Bake 20 minutes. Serve with whipped cream. 

GRAHAM CRACKER PUDDING 

24 Graham crackers Yz cup sugar 

1 teaspoon cinnamon Yz cup fat 

Mix ingredients and reserve % cup. Pack rest into shallow pan. The 
"crust" should be % inch thick. Bake 10 minutes in moderate oven. Add 
filling. 

FILLING 

4 egg yolks 4 tablespoons flour 

Yz cup sugar 2 cups milk 

Ys teaspoon salt 1 teaspoon vanilla 

Beat the yolks and add the sugar and flour. Add the salt and milk. Cook 
in double boiler until thick and creamy. Stir frequently. Add the vanilla. 
Pour on top, crumb mixture. Top with meringue. 

MERINGUE 

4 egg whites, beaten Yz cup sugar 

Beat the egg whites until stiff. Add the sugar and beat until creamy. 
Roughly spread on filling. Sprinkle with reserved crumbs. Bake 20 minutes 
in slow oven. Top with whipped cream and serve. 
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UPSIDE DOWN CAKE 

For apple cake use 3 or 4 firm apples sliced 
Apricots — 1 can drained fruit 
Prunes — yt pound cooked prunes, remove stones 
Pineapple — 1 can drained sliced or shredded pineapple 
3 tablespoons butter 1 cup brown sugar 

Drain the fruit. Melt butter and sugar, add the drained fruit and about 
% cup nut meats. Mix and pour in pan or baking dish. 
Make a cake batter as follows: 

1 beaten egg Vz cup milk 

Vi cup sugar 1 cup flour 

pinch salt 1 teaspoon baking powder 

1 teaspoon vanilla 

Pour batter over fruit mixture and bake 45 minutes. Serve with whipped 
cream. 

ICE CREAM ROLL 
Sponge Cake 

3 eggs 14 teaspoon baking powder 

4 tablespoons powdered sugar 1 teaspoon vanilla 
4 tablespoons flour 

Beat egg yolks until thick and lemon color, add sugar and beat until light 
and creamy, add vanilla and dry ingredients sifted together. Fold in stiffly 
beaten egg whites. Bake twelve minutes at 375 degrees. Serve with 

CARAMEL SAUCE 

l'/4 cups brown sugar '/i cup heavy cream 

Vz cup butter 
Cook in double boiler one hour. Cool and beat well. 

DATE AND MACAROON CUSTARD 

2 eggs 2 cups milk 

^A cup sugar 2 tablespoons cornstarch 

Make boiled custard of above ingredients. When cool flavor with vaniUa 
and 2 tablespoons sweet cooking sherry. Have package of dates cut in 
halves. Crush % pound macaroons fine. Put layer of macaroons, layer of 
dates in baking dish. Pour over boiled custard and continue until all is 
used. Bake in slow oven until set. Chill and serve with whipped cream. 

APPLE TAPIOCA 

y^ cup quick-cooking tapioca J^ teaspoon salt 

2 cups boiUng water juice of 1 lemon 

yz cup sugar 3 pints sliced tart apples 

yi teaspoon cinnamon 

Add the boiling water to the tapioca and cook in a double boiler for 15 
minutes, or until the tapioca is clear. Add the sugar, cinnamon, salt, and 
•lemon juice. Arrange the apples in a greased shallow baking dish and 
pour the tapioca mixture over them. Bake in a moderate oven until the 
apples are tender and the top is lightly browned. Serve hot or cold with 
'.plain or whipped cream. 
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BAKED CUSTARD 

2 eggs 1 teaspoon vanilla 

1 pint milk pinch salt 

3 tablespoons sugar 

Beat egg, sugar and salt until creamy, add milk and flavoring, stir well 
and put in cups. Bake until firm in the center. 

PEACH OR APPLE ROLL 

2 cups flour 2 tablespoons sugar 

1 teaspoon salt % cup milk 

2 tablespoons shortening 1 teaspoon vanilla 

4 teaspoons baking powder 

Sift dry ingredients, rub in the shortening with finger tips, then add milk. 
Roll dough out in a sheet % inch thick, dot with bits of butter, cover with 
sliced peaches or apples, cover with brown sugar and roll up like a jelly 
roll, cut in six equal pieces, place in greased pan and cover vsrith the follow- 
ing sauce and bake in a moderate oven 375 degrees, about 35 minutes. 

Sauce 

1 cup sugar Vz teaspoon salt 

1 tablespoon flour 1 cup hot water 

1 tablespoon butter 

Mix sugar, flour, salt, hot water; stir well, cook three minutes, add vanilla. 

WALNUT TORTE 

1 cup sugar Vi teaspoon baking powder 
7 eggs grated rind of Yi lemon 

Yi cup flour % cup cut walnuts 

Beat egg yolks and sugar about 15 minutes, add flour, baking powder and 
flavoring, then 6 well beaten egg whites and walnuts. Bake in two layers 
at 375 degrees. Put following filling between. 

1 egg white, beaten 1 tablespoon cream 

1 tablespoon butter 1 cup confectioners' sugar 

DELICIOUS CHERRY TORTE 

6 egg yolks 2 teaspoons lemon juice 

6 egg whites 1 cup rye bread crumbs 

2 cup confectioners' sugar 2 cups canned, pitted cherries 
Yi teaspoon cinnamon ^ cup chopped almonds 

grated rind of one lemon 1 cup cream, whipped 

To beaten eg[g yolks, add sugar and beat until creamy. Add cinnamon, 
grated lemon rind and juice, then the bread crumbs and stifiEly beaten egg 
whites, and lastly well drained cherries and almonds. Pour mixture into 
large, well greased spring form pan, sprinkle top with sugar and chopped 
almonds, and bake in 325 degree Fahrenheit oven. Top with sweetened 
whipped cream. 
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MOCHA TORTE 

1 cup sugar 1 cup flour 

1 tablespoon mocha extract 1 teaspoon baking powder 

2 tablespoons boiling water 5 egg whites 

5 egg yolks 

Cream sugar and yolks. Add extract, flour and other ingredients. Bake 
in two layers, use following filling. 

FILLING 

1 pint XX cream, whipped Vz tablespoon mocha extract 

Sweeten — saving % for top. Decorate with cherries. 

FRUIT TORTE 

2 eggs 1 apple (peeled and sliced thin) 

1 cup sugar 2 tablespoons flour 

'4 cup seedless raisins 1 teaspoon baking powder 

1 scant cup walnut meats 1 teaspoon vanilla 

Beat eggs with sugar, add raisins, nut meats broken into small pieces 
and remaining ingredients. Stir just enough to mix. Bake in greased 
muffin or square pan 30 to 35 minutes in moderate oven. Serve with 
whipped cream. 

PINEAPPLE TORTE 
^ package Zweiback or Holland 1 cup sugar 

Rusks (rolled fine) J4 cup melted butter 

Mix the above and line a cake pan with the mixture, leaving one cup for 
the top. 

Make a custard of following and when cool pour into pan lined with 
crumb mixture. 

1 can shredded pineapple % cup sugar 

2 tablespoons flour '/^ cup milk 

2 tablespoons cornstarch i/4 teaspoon salt 

2 egg yolks 1 teaspoon butter 

Combine' flour, cornstarch, sugar and salt in a pan or double boiler, add 
pineapple juice and milk. Cook until thick, stirring constantly. Pour a 
little mixture over beaten yolks and return all to the pan, add butter and 
pulp and cook 5 more minutes. 

Make a meringue of egg whites and 3 tablespoons sugar. Spread over 
custard and top with the remaining buttered crumbs. Bake in slow oven 
12 minutes until meringue is a delicate brown. 

GRAHAM NUT TORTE 

5 eggs 2 teaspoons baking powder 

1 cup granulated sugar 1 cup ground nuts 

1 cup Graham crackers pinch of salt 

(rolled fine) 1 teaspoon vanilla 

Add sugar to beaten yolks of eggs, add baking powder mixed with crumbs, 
nuts and whites of eggs beaten stiff. Add vanilla. Bake in 2 layers in a 
moderate oven, 300 degriees, for 20 minutes. 

FILLING 

1 cup sweet milk 2 tablespoons butter 

V2 cup sugar 
Boil imtil thick, cool, and then add Vz cup of walnuts chopped and vanilla- 
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PUDDING SAUCES 

HARD SAUCE 

% cnp butter Yi teaspoon flavoring extract 

1 cup powdered sugar 
Cream butter until very light; add sugar very slowly, beating until light 
and creamy. Add flavoring and beat again. 

FOAMY SAUCE 

6 tablespoons butter 2 tablespoons boiling water 

1 cup powdered sugar 1 teaspoon vanilla extract 

3 eggs 
pream butter; add sugar slowly, beating continually; beat egg yolks until 
thick and add gradually; beat well; add stiffly beaten egg whites, flavoring 
and water. Before serving heat over boiling water five minutes, stirring 
constantly. 

CHOCOLATE SAUCE 
1^ cups water Yi cup cold water 

% cup sugar % teaspoon salt 

Yz tablespoon cornstarch 1 tablespoon butter 

2 squares chocolate or Yi teaspoon vanilla extract 

6 tablespoons cocoa 
Boil water and sugar 5 minutes. Mix grated chocolate or cocoa with 
cornstarch and cold water. Add to first mixture and boil 5 minutes. Add 
salt, butter, and vanilla and serve hot. 

MAPLE SAUCE 

1 cup sugar 1 tablespoon lemon juice 

1 cup water 1 tablespoon maple flavoring 

1 teaspoon cornstarch 

Heat half the sugar in frying pan; stir continually; when brown add water 
and boil; add remainder of sugar, cornstarch mixed with a little cold water, 
lemon juice and maple flavoring; boil 3 minutes; serve hot. 

FRUIT SAUCE 

'/4 cnp butter 1 cup fresh strawberries 

1 cnp powdered sugar raspberries or canned fruit 

white of 1 egg drained from syrup 

Cream butter; add sugar gradually; add egg beaten until stiff and beat 
well: add fruit which has been carefully prepared and mashed. Beat until 
creamy. 

CARAMEL SAUCE 

2 cups granulated sugar 5 cups boiling water 

Melt sugar in sauce pan and heat slowly, stirring constantly until golden 
brown; add boiling water. Cook three minutes. 

LEMON OR ORANGE SAUCE 

1 cup water 2 tablespoons lemon or 

2 tablespoons sugar orange juice 
1 teaspoon cornstarch 

Boil water, sugar and cornstarch mixed with little cold water. Boil 5 
minutes and add fruit juice and 1 tablespoon caramel if dark color is desired. 
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ADDITIONAL RECIPES 
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ADDITIONAL RECIPES 



DESSERTS 

CHOCOLATE ICE-BOX CAKE 
FILLING 

1 cup confectioners' sugar ^ cup granulated sugar 

% cup buttar 4 eggs 

f 2 squares bitter chocolate 1 pint heavy cream, 
4 tablespoons water whipped 

Melt chocolate and water in double boiler, add granulated sugar and beaten 
egg yolks. Cook until it thickens, stirring constantly. Let cool before 
adding the creamed butter and confectioners' sugar. Lastly, fold in stiffly 
beaten whites. 

If lady fingers are used will take from 2% to 3 dozen. IJne bottom' and 
sides of a spring form with the split fingers, alternate with filling with a few 
on top. Place in ice box for at least twelve hours. When ready to serve 
remove rim from form and place on tin on large cake plate. Top with 
sweetened and flavored whipped cream. Decorate with cherries or not 
meats, if desired. 

PINEAPPLE ICE-BOX CAKE (No. 1) 

1 can crushed pmeapple V4 teaspoon salt 
f^ cup cold water Yz cap sugar 

2 level tablespoons Knox IV2 cups XX cream 
gelatine lady fingers or sponge 

1 tablespoon lemon juice cake 

Soak gelatine in cold water 5 minutes. Dissolve over hot water. Add 
pineapple, sugar, salt and lemon juice, stir untU dissolved. When begins 
to thicken heat well, and fold in whipped cream. Line sides and bottom of 
mold with the cake, cover with fruit mixture. Continue in like manner. Set 
in ice box 3 or 4 hours. Unmold and garnish with seasoned whipped cream 
and cherries. 

PINEAPPLE ICE-BOX CAKE (No. 2) 

2 dozen lady fingers or a 1 tablespoon gelatine 

sponge cake 3 tablespoons cold water 

1 cup diced pineapple 2 tablespoons lemon juice 

V4 cup sugar Vi teaspoon salt 

Vi cup whipped cream Vi cup marshmallows 

'4 cup blanched almonds 
Soak grelatine in cold water and dissolve over hot water. Add lemon juice 
and sugar. . Cool, and fold in whipped cream. Allow to stiffen then add 
cut marshmallovirg, shredded almonds and salt. Pour over the cake, or 
fingers, having cake on top. Chill, serve with whipped cream, pmeapple 
^ices and cherries. 

131 
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BANANA ICE-BOX CAKE 

^ pound vanilla wafers 3 bananas 

(rolled fine) Vi cup butter 

1 cup powdered sugar 4 eggs (beaten separately) 

1 cup nut meats 1 teaspoon lemon extract 

Cream butter and sugar, add egg yolks beaten, lemon extract and beat 
several minutes. Add whites, beating again, then add nuts. Put in a pan 
a layer of cooky crumbs, a layer of custard, then bananas sliced thin, then 
custard. "Finish up with crumbs. Set overnight to chill; serve with 
whipped cream. 

PINEAPPLE ANGEL ICE-BOX CAKE 

can grated pineapple Vi pound marshmallows 

1 cup whipping cream 

Drain juice from pineapple, add marshmallows which have been cut in 
pieces, add cream whipped stiff, mix and let stand overnight in ice box. 
When ready to serve cut slices of angel food cake about 1 inch thick and 
spread 2 tablespoons of pineapple mixture over cake evenly. Sprinkle 
grated cocoanut lightly on top. Have cocoanut colored green with vege- 
table coloring. 

CHOCOLATE COOKIE ICE-BOX CAKE 

2 bottles whipped cream 1 pound chocolate cookies 

Whip cream until stiff, put between the cookies on a platter and cover 
the sides. Sprinkle with pecan meats. Place in ice box over night. When 
ready to serve cut diagonally. 

LEMON ICE-BOX PUDDING 

3 dozen lady fingers or 1 egg 

sponge cake juice and grated rind 1 

1 cup powdered sugar lemon 

'/4 cUp butter 1 cup whipped cream 

Cream butter and sugar, add beaten yolk, rind and juice of lemon, beaten 
egg white and whipped cream. Combine with cake. 

PORCUPINE ICE-BOX CAKE (for 12) 

1 pound unsalted butter 18 tablespoons powdered sugar 

2V2 tablespoons cold strong 1 pound almond meats 

coffee vanilla and almond extract 
12 egg yolks 

C!ream butter, add sugar, and beaten egg yolks slowly, a tablespoon at a 
bme. Add the coffee very slowly, vanilla and almond flavoring. H mixture 
seems too thin to spread, add a little more sugar. (Dover layers of split lady 
fingers or sponge cake with above, keeping enough to cover cake on all sides. 
Stick almonds (blanched, split in 4 pieces lengthwise and slightly browned 
in oven) into cake top and sides. Set in ice box over night. Slice it the 
way fingers are laid to resemble layer cake. 
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OLD-FASHIONED SHORTCAKE 

2 caps flour 3 tablespoons shortening 

Vz teaspoon salt 1 egg 

4 teaspoons baking powder ^ cup sweet milk 

(level) 2 quarts strawberries 

2 tablespoons sugar 

Sift and mix dry ingredients; cut in shortening; add beaten egg to milk 
and add to dry ingredients to make soft dough. Divide dough in haK. Pat 
out lightly one-half and put in greased deep layer pan. Spread with butter 
and cover with other half of dough which has also been patted to fit the 
pan. Bake in hot oven IB to 20 minutes. Divide while hot and spread with 
crushed, sweetened berries and whipped cream, between layers. Cover top 
with whole berries and whipped cream. Dust with powdered stigar and serve. 
Cream may be omitted if desired. Also other berries may be suJistituted. 

GRAPEFRUIT OR ORANGE SHORTCAKE 

Make shortcake as usual. In one cake or in individual portions. Prepare 
fruit, sugar well and stand two hours. Split hot cake, butter well, add some 
of the fruit. Sweetened whipped cream plus vanilla on top* with more 
fruit and plenty of the sweetened juice. 

MERINGUED PEACHES 

Peel, roll in powdered sugar and a little lemon juice to prevent discoloring. 
Cover with a meringue, brown in oven. When cold serve on cake rounds 
with whipped cream. 

LEMON SHORTCAKE 

Hi cups sugar 1(4 lemons, small 

1 cup whipped cream 
One rind and juice of lemon, the sugar, stand 2 hours, then add the 
whipped cream. Use as filling for shortcake. 

PEACH AND APRICOT MOLD 

1 quart ice cream Vz cup apricots 

1 cup peaches Vz cuP nuts 

1 cup whipping cream 

Line a mold with vanilla ice cream, which has been frozen to a mush. 
Add a layer of finely sliced peaches. Carefully fold mashed apricots and 
chopped nuts into whipi)ed cream; then pour into fruit lined mold. Cover 
with waxed or buttered paper so that top of mold will fit tightly. Pack in 
3 parts ice to 1 of salt. 

Freeze 3 hours if in ring mold ; 4 hours in solid mold. Remove to platter 
by wiping mold witib warm cloth; surround with red cherries and sliced 
apricots. 

GRAHAM CRACKER LOAF 

1 pound Graham crackers 1 pound chopped dates 

(rolled fine) 1 cup chopped nuts 

1 pound cut marshmallows 1 cup thick cream 

Save out % cup cracker crumbs to roll loaf in. Mix the other ingredients 
thoroughly and form into a loaf. Dust loaf in crumbs and let stand over- 
night. Slice and serve with whipped cream. 
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APRICOT CHARLOTTE 

Yz pound dried apricots V4 teaspoon salt 

cold water 1 pint cream, whipped 

1 tablespoon gelatine lady fingers or sponge 
Vz cnp sugar cake 

Wash the apricots and soak them overnight in 2 cups of cold water. Cook 
the apricots until soft in the water in which they were soaked and press 
them through a fine sieve or colander. Soften the gelatine in one-fourth 
cup of cold water for 5 minutes, add to the hot fruit pulp, stir until the 
gelatine has dissolved, add the sugar and salt, chill, and fold in the whipped 
cream. Line a serving dish with lady fingers or slices of sponge cake, pile 
the apricot mixture lightly in the center, and chill again for an hour or 
more before serving. 

JELLIED APRICOTS 

Vz pound dried apricots 1 cup sugar 

cold water Yi teaspoon salt 

2 tablespoons gelatine 

Wash the apricots and soak overnight in 3 cups of cold water._ In the 
morning simmer the apricots for 10 to 15 minutes in the water in which 
they were soaked, drain, and to the hot juice add the gelatine, which has 
been softened in one-half cup of cold water, the sugar, and salt, stir until 
dissolved, and set aside to chill. Cut the apricots into small pieces. When 
the gelatine mixture has partly set, stir in the apricots, turn into a mold, 
and chill for 3 or 4 hours, or until thoroughly set. Turn onto a plate and 
serve with whipped cream, and a few chopped nuts sprinkled over the top. 
If preferred the mixture may be molded in cups for individual servings. 

PEACH TOPSY TURVY DESSERT 

2 egg yolks 1 teaspoon baking powder 

1 cup sugar Yz cup milk or pineapple 

2 egg whites juice 
'4 pound dates peaches 

1 cup flour whipped cream 
Y4 teaspoon salt 

Cream sugar and egg yolks. Sift the drys and alternate with milk or 
juice. Fold in beaten whites. In bottom of greased cake pan arrange 
peaches either fresh or canned and the chopped dates. Pour batter over 
and bake 30 minutes. Serve upside down, hot or cold, with hard sauce 
poured over if hot. Seasoned whipped cream if cold. 

PEACH SHORTCAKE (Serving Six) 

2 cups flour 4 tablespoons fat 

3 teaspoons baking powder 1 egg 

54 teaspoon salt 1 cup milk 

1 teaspoon sugar 

Mix the flour, baking powder, salt and sugar. Cut in the fat with a knife. 
Add the egg and milk and when well blended pour into 2 layer cake or 
individual muffin pans, which have been greased. Bake in a moderate oven 
for 15 mmutes. Add the peach mixture. 
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PEACH MIXTURE 

1 cup sliced canned peaches 1 teaspoon cinnamon 

(fresh ones can be used) 2 tablespoons butter 

i/i cup sugar 

Mix the ingredients and spread on top one of the slices. Quickly top with 
the other and cover with meringue of whites and 4 tablespoons sugar. Bake 
for ten minutes. Serve warm. 

OATFLAKE DESSERT 

1 cup flour 1 cup oatflake 

% cup butter Yt teaspoon soda 

1 cup brown sugar 

Mix sugar, butter and oatflake, sifted flour and soda. Reserve 1 cup of 
this mixture until the last. 

Second Part 
1 package dates Yz cup water 

Vi teaspoon vanilla Yz cup sugar 

To the stoned and cut dates add water and sugar. Cook till tender. Add 
to first mixture and cover with left over cupful. Bake slowly. Serve with 
whipped cream. 

PINEAPPLE TAPIOCA CREAM 
3 tablespoons minute tapioca 2 cups milk 

Yi cup pineapple Vi cup water 

10 marshmallows 2 eggs 

1 tablespoon lemon juice 1 cup sugar 

Add tapioca to hot milk. Cook in double boiler till transparent. Add 
beaten yolks and salt, cool. Cook sugar and water till spins a thread, 
pour over beaten egg whites and beat well, add lemon juice and beat again. 
Then add % of this meringue to tapioca, with pineapple, either crushed 
or cubed, and marshmallows. Spread rest of meringue on top and chill. 

FOOD FOR THE GODS 

1 cup chopped dates 5 tablespoons Graham 

1 cup walnut meats cracker crumbs 

1 cup sugar 3 eggs 

1 teaspoon baking powder 

Separate egg and combine all, beaten whites last. Turn into ungreased 
pan, bake 40 minutes in slow oven. Serve with seasoned whipped cream. 

BROWN SUGAR TAPIOCA 

2Y2 cups brown sugar Y2 cup Minute tapioca 

3 cups water 1 cup raisins 

1 teaspoon vanilla Y2 cup pecan meats 

Put sugar, raisins, water and tapioca in double boiler. Cook till thick, add 
vanilla, cut nut meats, cool and serve with seasoned whipped cream. 

FARINA CAKE PUDDING 

1 cup sugar Y2 cup chopped nuts 

Y2 cup farina '4 cup fine bread crumbs 

3 eggs any flavoring 

Beat eggs and sugar, add bread crumbs and nuts. Bake in a moderate 
oven one-half hour. Serve crumbled up and top with sweetened and flavored 
whipped cream. 
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COFFEE SPANISH CREAM 

1 tablespoon gelatine I'/z tablespoons cold water 
% cup scalded milk % cup hot coffee 

>/i cup sugar 1 teaspoon vanilla 

2 eggs '/4 teaspoon salt 

Soften gelatine in cold water, then add to hot milk and coffee, stirring till 
dissolved. Add sugar to beaten yolks, stir in above and cook caitfully, 
keeping over hot water. Add salt and vanilla, beat the egg whites and fold 
into hot custard. Mold and serve cold with sweetened whipped cream. 

ORANGE CREAM (Serves 12 persons) 

1 pint XX cream juice of 6 oranges 

1 envelope gelatine rind of 2 oranges 

1 cup sugar Vz cup cold water 
Yi pint top milk 

Soak gelatine in cold water, grate in orange rind; to strained juice add 
sugar. Put milk in double boiler, into it stir beaten egg yolks. Cook till 
begins to thicken. Add gelatine, remove from fire, cool. Add orange juice, 
put into V2 the cream whipped. Mix all and turn into bread tin. When cold, 
slice and serve with remainder of cream, whipped and sweetened. 

RICE CHARLOTTE RUSSE 

1 cup milk Vz cup sugar 
V* cup rice 2 egg yolks 

Yi teaspoon salt 1 tablespoon gelatine 

2 cups XX cream 1 tablespoon water 
1 teaspoon vanilla V* cup hot milk 

Cook milk, rice, salt in double boiler till soft. Remove. Cool. Add the 
sugar, beaten yolks. Dissolve gelatine in water and hot milk and add 
vanilla, salt. Last the stiffly beaten cream. Stand in ice box 3 hours. 
Serve with any fresh fruit. 

ANGEL FOOD SUPREME 

1 angel cake 1 cup double cream whipped 

1 cup diced pineapple Yi pound cut marshmallows 

1 cup cocoanut 1 cup salted pecan meats 

cherries or strawberries 

With two forks carefully remove inside of cake, leaving a firm shell. 
Tear these in small pieces and blend with the whipped cream, the cocoanut, 
pineapple and cut marshmallows. Fill ring and allow to stand several 
hours. When ready to serve, add more whipped cream (seasoned), scatter 
over the berries and salted nuts. 

GLAZED APPLES OR PEARS 

Core, peel and halve firm tart apples. Arrange in shallow covered pan. 
Pour over a syrup made by boiling required amount sugar or honey and 
water — bake till fruit is nearly tender. Then put in heat proof baking dish, 
scatter over some grated lemon peel, nutmeg if liked and sprinkle quite 
generously vrith sugar. Place under broiler to melt sugar and glaze, ^rve 
hot or cold with or without whipped cream, raisins or blanched almonds. 1 
cup maple syrup may be used in place of white syrup. 
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BAVARIAN CREAM 

2 cups milk 2 egga 

1 cup sugar 2 tablespoons gelatine 

1 pint XX cream 1 cup crushed strawberries 

Into the heated milk stir the sugar, pour over the beaten egg, add dis- 
solved gelatine. As begins to set fold in the stiffly beaten cream and fruit. 

BAKED PEACHES 

Blanch, peel and halve large ripe peaches. Remove pit. Replace with 
orange marmalade, bake, serve on cake rounds. Top with sweetened whipped 
cream flavored with almond extract. 

PARFAITS 

Farf aits are a delicious frozen dessert, especially for some special occasion. 
They are rich and consequently are served in small portions. In tall glasses, 
with a garnish of whipped cream and crushed fruit, they are a pleasant 
change from the usual ice cream. They are made by boiling a syrup of 
sugar and water, pouring it on beaten eggs, and combining with whipped 
cream. Angel parf ait is excellent when combined with crushed fruit. 

ANGEL PARFAIT 

% cup sugar V/z cups heavy cream whipped 

% cup water 1 teaspoon almond flavor, or 

2 egg whites 2 teaspoons vanilla flavor 

Mix sugar and water, and boil to 238 degrees (long thread from the tip 
of a spoon). Pour slowly on the stiffly beaten whites, and beat until very 
smooth. When cool fold in the whipped cream, and the flavoring. Pack in 
a mixture of two parts ice and one part salt, for four hours. Serve in tall par- 
fait glasses with two tablespoons of cru^ed fresh fruit. Strawberries or 
raspberries are an excellent combination. Top with whipped cream and a 
berry. 

Because of the richness of the mixture, it does not need to be stirred while 
freezing, nor is an ice cream freezer or electric refrigerator necessary. 
Coffee or baking powder tin will serve to hold the cream and the ice may 
be packed in a pail. 

In packing it in the ice and salt, care must be taken to have the cover 
of the tin sealed, so that no salt will get into the cream. Cover the mold 
with a waxed paper which has been buttered on top, put on the lid or seal 
by winding tightly around it a strip of cotton one inch wide which has been 
dipped in melted fat. The ice should be finely chopped and coarse freezing 
salt used (ordinary table salt will not answer the purpose), and the tin 
should be completely covered. 

To unmold, wipe off all ice and salt, then dip very quickly into hot water, 
or wrap a cloth around it, wrung out of hot water. 

CHOCOLATE PARFAIT 

One-half cup sugar, one and one-half squares of bitter chocolate, one- 
fourth cup water, salt, two egg yolks, one-half pint cream, one-half cup 
chopped nuts, flavoring. 

Boil, without stirring, the sugar and water, for eight minutes. Then pour 
the sirup on the chocolate, which has been melted over hot water. Add the 
yolk of eggs well beaten, and a few grains of salt and cook over hot water, 
stirring constantly, until thickened. Remove from fire, beat until cold, 
add the cream whipped solid, a teaspoon vanilla and nut meats. Turn into 
mold, place in refrigerator for 4 hours. 
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STRAWBERRY MOUSSE (Raspberry or Peach) 

% cup sugar 1 egg white 

Vi cup water Vi cup strawberry pulp 

1 cup cream 1 teaspoon lemon juiee 

Boil sugar and water till threads, add slowly to beaten egg white. Add 
the mashed strawberry pulp and lemon juice, fold in the stiffly beaten cream 



MACAROON MOUSSE 

2 cups XX cream 1 dozen stale macaroons 

2 egg whites vanilla, sugar 

Roll the macaroons, add to cream stiffly beaten, the beaten egg whites. 
Sweeten to taste, add vanilla and freeze. 

MAPLE MOUSSE 
% cnp maple symp V4 cup nut meats 

2 egg whites 1 teaspoon vanilla 

1 cup cream, whipped lady fingers 

Boil maple syrup for one minute, and pour slowly into stiffly beaten egg 
whites. Beat for 3 minutes after all syrup is added and set aside to cool. 
Fold in whipped cream and add nuts and vanilla. Place in refrigerator 
tray and chill for 4 or 5 hours. Serve in parfait glasses lined with lady 
fingers. Top with whipped cream and cherries or pecan meats. 

CANDY MOUSSE (for 6) 
Vt pound peppermint stick 1 pint stifiFly beaten cream 

Fold the ground candy into cream. Pack in ice and salt 4 hours. 

PINEAPPLE AND RICE MOUSSE 

2 cops cooked rice (drained) 1 small can crushed pine- 
^h cup sugar apple 

yi pint whipping cream vanilla 

Whip cream, add other ingredients. Top with whipped cream and cherry. 

SELF-FROZEN PEACH ICE CREAM 

2 cups mashed ripe fresh dash salt 

peaches vanilla 

2 cups double cream, whipped almond 

sugar 

To the mashed fruit add some sugai: and flavoring. Fold in the whipped 
cream and season to taste. Pack in ice and salt or place in ice compart- 
ment of electric refrigerator for three or four hours. Turn out on platter 
with peach halves and leaves around. 

PEPPERMINT ICE CREAM 

1 pound p^permlnt stick 1 cup milk 

c*ndy 3 pints cream 

Break candy in small pieces and dissolve in the milk (2 or 3 hours) add 
the cream and freeze. 
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WINTERGREEN ICE CREAM 

14 sticks wintergreen candy 1 quart whipping cream 

Bring just to a scald % of the cream. Add crushed candy and let dissolve. 
When cold add rest of cream and 'freeze. 

SELF-FROZEN DAINTY DESSERT 

1 bottle XX cr<»am i !^ cnp cut cherries 
sugar yt cup nut meats 

Add sugar and flavoriilg to stiffly beaten cream, fruit and nuts. Pack 
in ice and salt 4 hours. 

CURRANT SHERBET 

2 cups currants 1 beaten egg white 
2 cups water 1 pound sugar 

Boil currants, water and sugar 5 minutes. Strain, cool, add 1 egg 
white and freeze. 

EASY PINEAPPLE SHERBET 

2 cups sugar 1 quart milk 

juice 2 lemons 2 bottles XX cream 

2 cups grated pineapple 

Squeeze lemon juice over the sugar. (Some grated rind if liked.) Add 
rest. Last the whipped cream. Freeze. 

FROZEN RICE CREAM 

soft rice custard 1 teaspoon vanilla 

1 cup stiffly beaten cream 2 well beaten egg whites 

Vi cup powdered sugar 
When custard is cold add egg whites and beaten cream. Freeze. Serve 
chocolate sauce. 

RASPBERRY GLACE 

Bury a can of raspberries in ice and salt. Unmold and top with seasoned 
whipped cream. 

THREE-OF-A-KIND ICE 

juice 3 lemons 3 mashed bananas 

juice 3 oranges 3 cups water 

3 egg whites ^ 3 cups sugar 

Add combined fruit juices, water and sugar to beaten egg whites. Freeze, 
makes 3 quarts. 

CRANBERRY SHERBET 

2 .quarts berries I'/z quarts water 

3 cups sugar grated rind 1 orange 
juice 1 lemon juice 2 oranges 

• Cook berries, water and sugar. Strain. Add orarige juice, rind and 
lemon juice. Freeze. 
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RED CURRANT ICE 

1 cap currant jnice 1 cup raspberry juice 

sugar 
Combine fruit juices and have quite sweet. Freeze. 

LIME WHIP AND MARSHMALLOWS 

1 package Lime Jell-0 20 marshmallows 

Soak contents of lime Jell-0 in two cups boiling water, add marshmallows, 
at once. The marshmallows will dissolve. When Jell-0 begins to set, Jjeat 
imtil very frothy. 

Grapes, nuts, most any fresh fruit make a nice addition. Serve with 
whipped cream. 

RASPBERRY WHIP 

Sieve 1 quart of berries. Add 1 tablespoon each of lemon juice and orange 
juice. Sweeten to suit taste. Add stiffly beaten cream. Serve very cold 
in tall glasses. Top with large berries and 1 leaf. 

BANANA CREAM 

15^2 cups XX cream 1 teaspoon lemon juice 

2 mashed bananas 1 teaspoon orange juice 

</i cup chopped pecan meats 1 teaspoon vanilla 

10 marshmallows 
Whip cream, add remainder. Serve with lady fingers or between sponge 
cake or may freeze. Garnish with cherries. 

QUICK MARSHMALLOW PUDDING 

1 cup fruit juice and pulp 1 cup marshmallows 

(oranges, pineapple, or Yz cup sugar 

fresh berries) 1 cup heavy cream, whipped 

Butter a clean pair of scissors and cut the marshmallows into quarters. 
Add the fruit juice and the fruit which has been cut up. When the marsh- 
mallows are softened fold in the whipped cream. Chill well and serve in 
sherbet glasses, garnished with a cherry. This is so easily and quickly made, 
necessitating no heat, that it at once suggests itself for summer meals. 

PEANUT BRITTLE DESSERT 

1 pint whipping cream Yi pound marshmallows 

Vz pound peanut brittle 

Whip cream, add brittle crushed through grinder and cut marshmallows 
(cut with scissors). Chill. Serves 8. 

FLOATING ISLAND 

1 quart milk Yz cup currant jelly 

4 eggs 2 teaspoons vanilla or 

4 tablespoons sugar almond extract 

Yi teaspoon salt 
Scald milk; beat egg yolks; stir in sugar and salt; add hot milk gradually, 
mixing well. Cook slowly imtil mixture begins to thicken, stirring contin- 
ually. Cool, flavor and put into dish. Put on top meringue of whites 
whipped until dry, and into which jelly has been beaten, a teaspoon at a time, 
or drop meringue by spoonfuls on top of custard and put small pieces of 
jelly in center of each. Chill and serve. 
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CHOCOLATE FUDGE SUNDAE 

2 squares bitter chocolate 1 cup sngar 

2 tablespoons batter 

BoU chocolate, butter and water 2 minutes. Add sugar and boil fifteen 
minutes. Pour while hot over ice cream. Sprinkle with chopped nuts. 
Ser-vfe at once. 

LEMON MILK SHERBET 

1 quart milk 4 lemons 

1 pint sugar 1 orange 

Mix milk and sugar and partly freeze; then add the juice of the fruit 
and finish freezing. 

PEACH SHERBET 

1 quart milk 1 pint peach pulp 

Vi pint cream 1 pint sugar 

Put peach pulp through ricer or sieve. Mix cream and milk in freezer 
and when it adheres to the sides, add fruit and freeze. 

ORANGE ICE 

Vi cup water cook 3 minutes 

Vi cup sugar 

Add 2 tablespoons gelatine soaked in 2 tablespoons water. Cool. Beat 
until thick and add % cup cold water, % cup orange juice, 1 or 2 tablespoons 
lemon juice, few grains salt. Freeze. 

» 

GELATINE DESSERT (Chocolate and MarshmaUow) 

1 tablespoon gelatine (Knox) i/^ cup nuts, chopped 
^ cup cold water ^ cup dates, cut 

Vi cup sugar 8 marshmallows, cut 

Vi square bitter chocolate pinch of salt 

\% cups milk 

Soak gelatine in cold water. Melt chocolate in top of double boiler, add 
salt and sugar, then milk. Heat until milk is scalded.. Pour over gelatine 
and stir well. Let stand until it begins to set. Add nuts, dates and marsh- 
mallows. Pour in cold wet molds and let stand until firm. Serve with 
whipped cream. Shredded cocoanut may be added, if desired. 

COFFEE ITALIAN CREAM 

l^i cups coffee 2 tablespoons Knox gelatine 

Yz cup milk 3 tablespoons sugar 

2 eggs Vi teaspoon vanilla 

Put coffee in double boiler with the gelatine. Beat yolks and sugar 
together thoroughly and add the milk. Stir this mixture into hot coffee. 
After it is cooked to a soft custard remove from fire and add the whites of 
2 eggs beaten stiff and % teaspoon vanilla. Beat all well together with 
^SS beater. Set away to harden and beat again when half congealed. When 
hardened, serve with chopped nuts and whipped cream. 
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APPLE AND CRANBERRY DESSERT 

4 apples (good sized) 2 tablespoons honey 

1 cup dates 1 cup whipping cream 

•4 cup cranberries chopped nuts and cherries 

2 tablespoons maple syrup 

Grate or put through vegetable chopper apples, cranberries and dates. 
Mix lightly together with honey and maple syrup, divide into individual 
dishes. Cover with whipped cream and nuts, with cherry in center. 

GRAPE JUICE, GELATINE DESSERT 

1 tablespoon gelatine 1 cup whipped cream 

W cup boiling water V4 cup cold water 

1 tablespoon lemon juice 1 cup grape juice 
1/4 cup sugar 

Soak gelatine in cold water a few minutes. Add, dissolve in boiling water. 
Mix all other ingredients except cream to gelatine mixture. When this 
mixture begins to thicken, add cream beaten stiff. Pour this mixture over 
layer of lady fingers arranged in a shallow pan and chill until firm. When 
ready to serve, slice and top with whipped cream. 

HEAVENLY HASH 

1 pint whipped cream 1 cup chopped nuts 

25 marshmallows candied cherries 

Mix the marshmallows, cut in small pieces with the whipped cream, add 
the nuts. Let stand on ice for several hours. Decorate with candied cherries. 

CANTALOUPE DELIGHT 

1/2 cantaloupe to each person , 1 can pineapple 

3 oranges 12 maraschino cherries 
Yz pound white grapes sugar to taste 

1 small grapefruit 

Remove seeds from cantaloupe. Put halves on ice. Cut np fruit, mix 
with enough sugar and juice to the taste. Chill. When ready to serve, 
fill the cantaloupe halves and garnish with the cherries. 

COTTAGE CHEESE DELIGHT 

1 pound unsalted cottage 1 pound cranberries (cooked 

cheese and sweetened) or 1 can 

Yz cup sweet cream shredded pineapple 

Stir the cheese and cream together until of smooth consistency; add the 
fruit and serve. 
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ADDITIONAL RECIPES 



CAKES AND FROSTINGS 



FOUNDATION LAYER CAKE 

1 cop sugar 2 teaspoons baking powder 
Vz cup butter % cup milk 

2 beaten eggs 1 teaspoon vanilla 
2 cups pastry flour 

Cream butter and sugar with hands until very light. Add beaten eggs, 
add and alternate milk and ilour sifted with baking powder. Bake in two 
layers in a 350 degree oven (moderate) from 25 to 30 minutes. Use any 
filling or frosting. 

FOUNDATION WHITE CAKE 

lYi cups sugar 1 teaspoon baking powder 

Yz cup butter whites 2 eggs (stiffly 

1 cup milk beaten) 

2 cups pastry flour 1 teaspoon flavoring 

Cream butter and sugar with hands until very light. Add flour and 
baking powder, sifted, alternate with milk. Add flavoring and lastly, 
stiffly beaten whites. Bake in two layers in a moderate oven, 350 degrees, 
25 to 30 minutes. a 

ANGEL CAKE 

9 egg whites (or 1 scant cup) 1 cup pastry flour 

Yi level teaspoon cream of H teaspoon salt 

tartar 1 teaspoon vanilla 
1V4 cups granulated cane sugar 

Beat the whites of eggs and salt, to a froth, add cream of tartar and 
beat until it will bear the weight of spoon whip, add two teaspoons water, 
beat, then add sugar which has been sifted twice. Add vanilla and lastly 
fold in the flour which has been sifted several times. Bake in an ungreased 
angel cake tin in a slow oven, 300 degrees, for 50 minutes. Remove from 
oven, turn pan upside down, let cool. 

MARBLE ANGEL FOOD CAKE 

Make angel cake batter. Before adding flour divide batter and to one-half 
add half of sifted flour (% cup) and vanilla. The other part fold in the 
other half of flour sifted with, two tablespoons of cocoa. Add % teaspoon 
lemon extract. 

Alternate the dark and light batters in an angel food pam Bake in slow 
oven, 275 degrees, for 25 minutes then increase temperature to 325 degrees 
for 26 minutes more. 
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APPLE SAUCE CAKE 

^2 cup walnut meats 
^ teaspoon soda 
2 teaspoons baking powder 
1 teaspoon cinnamon 
yi teaspoon nutmeg 
J4 teaspoon cloves 
'4 teaspoon salt 



1 cup sugar 
^2 cup shortening 

1 egg 
1!4 cups unsweetened apple 

sauce 

2 cups bread flour or (2^ 

cups cake flour) 
Yz cup raisins 
Cream shortening, add sugar and cream, add beaten egg and apple sauce. 
Sift together all dry ingredients and mix all together. Bake in a loaf 
pan at 350 degrees for 50 minutes. 



IVS cups brown sugar 
5^ cup butter 
2 eggs (separated) 
% cup strawberry or black 

berry jam 
% cup nuts 
% cup raisins 



JAM CAKE 

V'/i cups cake flour 
1 teaspoon salt 
4 level teaspoons baking 

powder 
1 teaspoon cinnamon 
1 teaspoon nutmeg 
% cup miUc 



Cream shortening, add sugar and cream together, add egg yolks and 
jam, add milk alternately with the flour sifted with other dry ingredients. 
Beat whites stiff and fold into above mixture. Bake in tube or loaf pan 
at 350 degrees for 50 to 60 minutes. Use following frosting.. 

2 egg whites Vi cup red currant jelly 

Vi teaspoon salt 2 tablespoons cold water 

114 cups granulated sugar 

Mix jelly, sugar and water and cook slowly until syrup forms a soft ball 
in cold water. Pour slowly over stiffly beaten salted egg whites, beating 
until of consistency %o, spread. , 

CHRISTMAS FRUIT CAKE 



1 cup brown sugar 


% teaspoon salt 


1 cup butter 


1 pound raisins 


6 eggs 


1 pound currants 


Vi cup lemon juice 


Vj pound sliced citron 


'/4 cup grape juice 


'4 pound candied lemon rind 


!4 cup orange juice 


Va pound candied orange rind 


2 cups bread flour 


1 package dates 


4 teaspoons baking powder 


Vi pound almonds 


)4 teaspoons cinnamon 


Vz cup candied cherries 


Vi teaspoon mace 


■/2 teaspoon soda 


yi teaspoon allspice 





Combine sugar and butter. Break in one egg at a time and beat welL 
Add spices sifted with flour, baking powder and soda, alternate with the 
fruit juices. Add floured fruit last. Bake slowly in moderate oven (250 
degrees) for 2% hours. Pill baking pan % full of mixture, on which 
arrange cherries and blanched almonds in flower fashion or in rows. 
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CHERRY NUT ANGEL CAKE 
'/4 teaspoon salt '/4 cup chopped pistachio nuts 

1 teaspoon cream of tartar 1 teaspoon flavoring 

V/z cups sugar 1 cup flour Vt cup maraschino cherries 
I'/z cups egg whites red coloring 

Add salt to egg whites and beat until frothy. Add cream of tartar and 
beat until egg whites stand in peaks. Sift sugar once, add to egg whites. 
beating in well until a beautifiU meringue is formed. Sift flour once, add 
flavoring and gradually fold in flour. Place % of the batter into an un- 
greased angel cake pan and sprinkle with the chopped nuts. Divide remain- 
ing batter in half , and to one portion add the finely chopped cherries and 
enough red coloring to make a delicate color. Add this layer above the 
first one in the pan, cover vrith remainder of white batter and bake one 
hour in 325 degrees Fahrenheit oven. 

GOLD CAKE 

Yz cup shortening 3 cups flour 

I'/z cups sugar 4 teaspoons baking powder 

6 egg yolks 1 teaspoon vaniila 

1 cup milk '/2 teaspoon salt 

Cream shoi:tening; add sugar and mix thoroughly until frothy. Add 
beaten egg yolks and vanilla. Beat well. Add sifted flour and baking 
powder alternating with the milk. Bake in moderate oven. (Layer cake 
375 degrees Fahrenheit, 20-30 minutes; Loaf, 350 degrees Fahrenheit, 50 to 
60 minutes.) 

DRIED APPLE FRUIT CAKE 
1 cup dried apples 1 cup light molasses 

Yz cup butter 1 cup milk 

Yz cup sugar 254 cups flour 

1 egg V/z teaspoons soda 

1 cup seeded raisins 1 teaspoon cinnamon 

Yz cup cut citron % teaspoon allspice 

1 teaspoon vanilla % teaspoon cloves 

1 teaspoon lemon extract Yi teaspoon nutmeg 

salt 
Soak apples over night, then cook until very soft, add molasses. Cook 
till thick. Cool. Cream the butter and sugar. Add egg. Alternate milk 
and flour sifted with soda, salt, and spices, the flavoring and last the fruits. 
Bake in slow oven, 250 degrees, about 2 hours. 

RAISIN WATER CAKE 

1 cup raisins and 2 cups water, Y2 teaspoon nutmeg 

boil down to 1 cup 1 teaspoon vanilla 

2 tablespoons butter V/z cups flour 

1 cup sugar Y2 teaspoon soda 

Vs teaspoon salt /citron 

1 eee . ) glazed cherries 

, 1 cup K . 

Yz teaspoon cloves inuts 

Yz teaspoon cinnamon v. pineapple 

Cream butter, sugar and egg. Add to raisin water. Sift dry ingredients 

including soda. Mix all together. Add 1 cup of candied fruit and nuts 

chopped. Bake in a slow oven, 300 degrees, two hours or more. Makes two 

small loaves. 
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NUT CAKE (Hickory nut) 

2 cups granulated sugar whites 7 eggs 

1 cup butter yolks 2 eggs 

3 cups flour 2 cups chopped nuts 

2 teaspoons baking powder 1 teaspoon vanilla 
1 cup milk 

Cream butter and sugar, add beaten yolks. Use about 4 tablespoons of 
the 3 cups of flour and mix with the nuts. Add flour sifted with baking 
powder to mixture. Alternate with milk, add vanilla and floured nut^ 
lastly fold in tjie stiffly beaten whites. Bake in a greased tube pan in a 
slow oven (250 degrees) for about 1% hours. This cake is good without 
frosting. Dust top with powdered sugar. 

SCOTCH CHRISTMAS CAKE 

1 pound butter 1 egg 

1 cup sugar 4^4 cups flour 

Break egg, add to sugar, mix with flour. Break butter in small pieces 
and work into the dry ingredients. Divide into four parts. Pat out in 
cake pans, and prick surface with a fork. Do not roll. Bake until a light 
brown, about 45 minutes in a slow oven. 

PUFF CAKE 

Vi cup soft butter 1% cups sugar 

1 cup milk 3 teaspoons baking powder 

4 or 5 egg whites according 3 cups pastry flour 

to size 1/4 teaspoon salt 

Cream the butter and sugar, alternate milk with the sifted drys. Beat 
well, last, egg whites and flavoring. Bake in layers or in loaf and frost. 

QUICK COCOANUT CAKE 

2 eggs lYi cups floor 
water 1 cup sugar 

4 tablespo(mB soft butter 2 teaspoons baking 
V2 cup fresh grated cocoanut powder 

1 teaspoon vanilla Vi teaspoon salt 

In a cup break eggs, add the butter and water to fill cup. Beat well, and 
combme with the sifted drys, cocoanut and flavoring. Bake and frost as 
liked. 

WHITE FRUIT CAKE 

1 cup butter y^ cup citron 

2 cups sugar y^ cup maraschino cher- 
* «ess ries (drained) 

1 cup chopped nuts y^ cup candied pineapple 

1 cup figs 1^2 teaspoons baking pow- 

IVi cups cut dates der 

1 cup seeded raisins 1 cup milk 

Ap/^^^i.^^u ^'■' ^^f ^"?f,5 f"*^ *''*??™ ""*" ^^Sht and foamy, add egg yolks. 
Add milk alternately with flour sifted with baking powder. (Use some of 
flour to mix with fruit.) Add fruit and nuts and well beaten eee whites 
Bake m two small loaves in 250 degree oven about one and one-hfif hours! 
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BANANA CAKE 

1)4 cups suirar 2 teaspoons baking powder 

Yt cup butter 1 teaspoon vanilla extract 

3 eggs lYi cups flour 

7 tablespoons milk 1 cup mashed bananas 

Cream butter, add sugar gradually, cream together until light and fluffy. 
Add egg yolks, which have been beaten until thick and lemon colored. Sift 
flour and baking powder together five times. Add one cup of flour to eggs 
and sugar and butter which have been thoroughly creamed. Add milk and 
remainder of flour and flavoring. Fold in mashed bananas and egg whites 
beaten thoroughly. Bake in three layers in oven at 350 degrees from 25 to 
30 minutes. 

FiUing 

1^2 cups brown sugar whites of 2 eggs 

6 tablespoons water 6 marshmallowa 

2 tablespoons Karo syrup 1 teaspoon vanilla flavoring 
(white) 

Boil sugar, water and Karo together until it spins a thread. Then pour 
over egg whites which have been stiffly beaten, beating constantly untU 
fluffy. Add marshmallows in small pieces. Spread between layers. This 
can ^so be served with whipped cream, Which is delicious. 

DELICIOUS WHITE CAKE 

2 cnps powdered sugar 2 cups flour 

Yx cup butter Yz cup cornstarch 

1 cup milk 2 teaspoons baking powder 

6 egg whites 2 teaspoons vanilla 

Thoroughly cream butter and sugar. Alternate the milk, sifted bread 
flour and cornstarch. Beat very well, then add vanilla and baking powder. 
Last, fold in the well beaten egg whites. Bake. 

SUNSHINE CAKE ^ 

lY* cups sugar % cup cake flour 

Yi cup water Yi teaspoon cream tartar 

5 eggs 1 teaspoon vanilla 

Boil sugar and water until it threads, pour over the beaten egg whites to 
which cream tartar has been added before beating them. Beat well and add 
to well beaten yolks. Now add well sifted flour and vanilla. Bake at 350 
degrees for 40 minutes, then at 325 degrees for 30 minutes longer. 

WHITE CREAM CAKE 

1 cup XX cream lYi cups pastry flour 

1 cup sugar 2 level teaspoons baking 

2 eggs powder 
pinch salt flavoring 

To the whipped cream add the two whole eggs and beat till fluffy. Fold 
in the sugar with a flat beater. Add the flour and baking powder, sifted 
twice, and flavoring. Bake in two layers at 375 degrees for 20 minutes. 
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EASY CREAM CHOCOLATE CAKE 

1 cup sugar 2 teaspoons baking powder 
1!^ squares chocolate or '4 teaspoon soda 

2 eggs V/i cups pastry flour 
cream (either sweet or % teaspoon salt 

sour) vanilla 

Melt chocolate and combine with sugar. Break eggs in a cup, fill with 
cream. Sift and add drys, using soda with sour cream or baking powder 
if sweet cream is used. Combine all. Bake in loaf, frost with boiled frost- 
ing white or chocolate with cut marshmallows. 

ORANGE CAKE 

1 cup sugar 2 cups pastry flour measured 
Vi cup soft butter after three siftings 

2 egg yolks 2 level teaspoons baking powder 
Vz cup water grated rind of Yz or. jige 

2 beaten egg whites 

Cream butter and sugar. Alternate water, sifted drys. Add yolks, orange 
rind, beat well, add whites and bake. > 









ICING 


1 yolk 




1 teaspoon lemon juice 


Vz < 


orange 




powdered sugar 




FAMOUS PINOCHE CAKE 


IW 


cups sugar 




3 tablespoons boiling water 


Vz 


cup butter 




3 level teaspoons baking 


2 


cups flour 




powder 


Vi 


cup milk 




Yz teaspoon cinnamon 


4 


egg whites 




V4 teaspoon cloves 




small cup pecan meats Yz pound figs 


Vz 


cup raisins or 


dates 


vanilla 



Cream butter and sugar, add water and beat. Alternate milk with 
sifted flour, baking powder and spices, add beaten egg whites and fruit. 
' Bake and ice with two f rostings dark and then white. 

DARK FROSTING 

Dark brown sugar and evaporated milk, in like quantity, boiled to soft 
ball stage, adding a piece of butter when half cooked. Cool, beat and 
spread on cooled cake. 

WHITE FROSTING 

V/i cups cane sugar V/z teaspoons vinegar 

Yz cup water 2 egg whites 

% teaspoon baking powder Yz teaspoon vanilla 

Cook sugar, vinegar and water till brittle in cold water. Pour slowly on 
eggs, stiffly beaten and baking poVder added and beaten till foamy. Add 
vanilla, and spread over dark frosting. 
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WHITE SOUR CREAM CAKE \ 

1 cap thick sour cream 14 teaspoon soda 

1 cup sugar 1 teaspoon baking powder 

1 beaten egg V/^ cups pastry flour 

vanilla 

Combine sour cream, egg and sugar. Beat well. Add vanilla, and sifted 
flour, baking powder and soda. Bake in two layers about 20 to 25 minutes 
in moderate oven. Nice to use lemon jelly filling or seasoned whipped cream 
and crushed berries between and on top. 

BROWN SOUR CREAM CAKE 

2 egga >/4 pound candied cherries, al- 
1 cup thick sour cream monds and pecan meats 

1 cup light brown sugar Y2 pound raisins 

V4 pound ^cut citron '/2 teaspoon each of nutmeg, 

1 teaspoon soda cinnamon, cloves, allspice, 
about l'/2 cups flour vanilla and lemon extract 

1/4 pound candied pineapple 

Combine all in the usual manner and bake 1 hour slowly. Frost with 
chocolate or white boiled icing. 

CREAM SPICE CAKE 

2 cups brown sugar 3 eggs 

Vz cup shortening 1 teaspoon soda 

2 cups pastry flour 2 teaspoons cloves 

1 cup sour cream 2 teaspoons cinnamon 

Yi teaspoon salt 2 teaspoons allspice 

Cream the brown sugar and shortening together until thoroughly blended. 
Add the spices and beaten e^ yolks and beat well. Measure and sift to- 
gether the pastry flour, salt and soda. Add to the mixture alternately with 
the cream. Last fold in the stiflFly beaten egg whites. Pour into a greased, 
floured cake pan and bake at 350 degrees Pahrenheit for 45 minutes. The 
yolks of five eggs may be substituted for the three eggs if desired. 

GRAHAM CRACKER CAKE 

24 Graham crackers (rolled Yt cup walnuts 

and sifted) Yt cup bread flour or % cup 

Yz cup butter cake flour 

1 cup sugar V/z teaspoons baking powder 

% cup milk Yz teaspoon vanilla 

3 eggs (separated) 

Cream butter and sugar, add yolks and mix thoroughly. Add milk and 
flavoring; alternating with mixed cmmbs, flour and baking powder. Add 
walnut meats, then the stiffly beaten egg whites, folded in lightly. Bake 
in two layers at 375 degrees. Whesi cold put butter-sugar icing between 
and on top or boiled frosting. 
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JELLY ROLL OR CHOCOLATE ROLL 

4 eggs 1 level teaspoon baking 

1 cup sugar powder 

Vs teaspoon salt vanilla or lemon extract 

1 cup sifted flour 
Cream yolks, add sugar; then flour and salt, baking powder. FoW in the 
stiffly beaten whites and extract. Bake in shallow pan (16x10% in.) for 
8 minutes in moderate oven, 350 degrees. Turn out on damp cloth sprinkled 
with powdered sugar, trim hard edges, spread vsrith whipped jelly and roll 
in cloth while warm. When cool remove from cloth and sprinkle with 
powdered sugar. 

Chocolate Filling — Scald % cup milk with 1% squares melted chocolate 
(or 4 tablespoons cocoa). Thicken with % cup flour mixed with % cup 
cold milk; add 1 tablespoon butter. Beat % cup sugar, 1 egg and % tea- 
spoon salt together and add. Cook over hot water until smooth and thick; 
add % teaspoon vanilla. 

SPONGE CAKE (Ice-box Cake) 

4 eggs separated Vt teaspoon salt 

Yz cup water 1 -teaspoon lemon extract 

1 cup sugar Vi teaspoon cream of tartar 

lYz cups cake flour 
Beat yolks very light, add water and sugar alternately and beat until 
mixture is very light and lemon colored. Add flavoring and flour sifted 
several times. Beat whites until frothy, add cream of tartar and beat. 
Fold whites into mixture. Bake in an ungreased angel cake pan for about 
1 hour at 325 degrees. Turn upside down until cold. Remove carefully. 
Cake can be cut in layers using orange filling and orange icing on top. 

QUICK MARSHMALLOW CAKE 

2 egg whites (or 1 whole egg) 1 cup sugar 

melted butter 1*4 cups flour (pastry) 

milk 2 teaspoons baking 

vanilla powder 

In a large cup, the egg whites (or whole egg), fill to half with melted 
butter, and fill with milk. In a mixing bowl, the sugar, sifted flour and 
baking powder. Combine all and beat 5 minutes. Add vanilla, bake in 
square pan in moderate oven and frost with marshmallow frosting. 

MARSHMALLOW FROSTING 

Vi cup sugar 2 tablespoons water 

1 egg white 6 marshmallows 

Boil sugar and water until spins a thread, pour over beaten egg white. 
Beat until stiff; add cut marshmallows and trim with marshmallows cut 
in points. 

ONE-EGG CAKE 
4 tablespoons butter 2 teaspoons baking powder 

1 cup sugar J^ teaspoon vanilla 
% cup milk 14, teaspoon salt 

2 cups sifted cake flour 

Cream butter and sugar, add whole egg and beat thoroughly. Then add 
flour which has been sifted with baking powder and salt several times, 
alternating vnth milk. Add vanilla. Bake in 2 buttered cake tins in a 
moderate oven, 375 degrees, 25 minutes. 
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CHOCOLATE CAKE (3 layer) 

1 cup butter 1 scant cup milk 

2 cups sugar 2 teaspoons baking powder 
5 eggs (leaving out 2 whites 3 cups sifted flour 

for icing) vanilla 

Cream butter and sugar (use hand). Add beaten eggs, alternate flour 
and baking powder with milk and vanilla. Bake in thJee layer pans or 
two long shallow tins for 20 minutes in 350 degree oven. Use boil^ seven 
minute chocolate icing. 

ONE-EGG CHOCOLATE CAKE 

1 cup sugar ^'••t-^*-t t^H-/ </2 cup hot water 

M cup butter 1 heaping cup floar 

Yi cup sour milk 1 scant teaspoon soda 

2 squares grated chocolate Yz teaspoon baking powder 

1 egg vaniUa 

Dissolve chocolate in hot water, add to creamed batter and sugar, beat 
and add remainder. Bake and frost. 

WELLSLEY FUDGE CAKE 

Yz cup shortening % cup strong coffee 

2 cups sugar 4 squares chocolate (melted) 

3 eggs Yz teaspoon salt 

% cup milk 1 teaspoon vanilla 

3 cups flour 1 cup walnut meats 
6 teaspoons baking powder 

Cream sugar and shortening. Beat egg yolks and add to mixture. Sift 
flour and baking powder and. salt together and add alternately with milk, 
then add chocolate, nuts, coffee and lastly the stiffly beaten egg whites. 
Bake in two layer pans about 25 minutes in 350 degree oven. Put chocolate 
filling between layers and this Comfort Icing aU over the top. 

COMFORT ICING 

1^4 cups sugar 1 teaspoon baMng powder 

f4 cup cold water 1 tablespoon lemon juice 

3 egg whites 1 teaspoon vanilla 

Boil sugar and water until it spins a thread, add gradually a small amount 
to the stiffly beaten egg whites, then add baking powder and lemon juice. 
Add remainder of syrup, beat and cook over hot water until frosting becomes 
slightly grainy around edge of bowl or until it holds its shape. Add 
vanilla and spread on cake. 

GOLDEN ICING 

4 egg yoi^ 2 cups sugar 
% cup syrup % cup water 

lemon and orange flavoring 

Cook sugar, water and syrup until long threads spin from spoon. Have 
egg yolks beaten well and pour syrup over them very slorwly. Keep beating 
until thick enough to spread, flavor and spread on cake. 
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BOILED FROSTING 

1 cup sugar !4 teaspoan vanilla 

Vz cup water pinch of cream of tartar 

1 or 2 egg whites 

Cook sugar and water, stirring until sugar is dissolved. Then cook with- 
out stirring until it forms a soft ball when tested in cold water. Remove 
from fire and allow to cool while beating the egg white and cream of tartar 
stiff; then pour syrup in a thin stream over the stiff white, beating con- 
stantly until thick enough to spread. 

If the frosting does not thicken, set the bowl of frosting in boiling water 
and let water boil underneath 'while beating vigorously until the desired 
thickness is reached. Or should the frosting be too hard to spread, add a 
little hot water or cream and cook and beat over boiling water. 

1. Marshmallow Frosting — Add % pound of marshmallows, or less, cut 
in quarters with a shears, to the frosting after it is beaten. 

2. Tutti-Frutti — Add ground nuts and fruit, not more than two cups 
to the beaten boiled frosting; raisins, dates, prunes, figs, candied cherries or 
drained maraschino cherries. 

3._ Nut or Cocoanut — Add Vz cup chopped nuts or cocoanut to the 
cooling frosting or scatter over the top of the finished frosted cake. 

HONEY FROSTING 

1 cup honey 2 egg whites 

BoU the honey about ten minutes. Remove from fire and allow to cool 
while beating the egg whites, pour the honey in a thin stream over them, 
beating constantly until thick enough to spread. 

FUDGE FROSTING 

2 squares unsweetened pinch of salt 

chocolate Yi cup milk 

1 cup sugar 2 tablespoons butter 

2 tablespoons flour vanilla 

Melt the chocolate, add sugar, flour and salt. When smooth, add milk 
and cook until it forms a soft ball in cold water. Add butter and vanilla, 
cool, beat uiitil consistency to spread. If it becomes too thick to spread, 
set the bowl over hot water and stir until frosting softens. 

FROSTINGS (Confectioners' sugar) 
2 tablespoons milk or water J^ teaspoon vanilla 

1 cup confectioners' sugar 

Stir milk or water gradually in the sugar. Add vanilla. More sugar may 
be added if not thick enough. 

Any fruit juice may be used instead of milk or water. 

Crushed berries mixed with sugar is pleasing or two tablespoons of 
cocoa may be mixed with sugar or one-half square of melted chocolate 
may be added. 

BOILED SEVEN-MINUTE ICING 

1 unbeaten egg white 3 tablespoons cold water 

% cup granulated sugar Yi teaspoon flavoring extract 

Place all ingredients in the top of a double boiler. Place over boiling 
water and beat with a rotary beater for seven minutes. Remove from fire 
and beat one minute, add flavoring and spread. 

Chocolate — Add to above 1% ounces of melted unsweetened chocolate 
two minutes before taking from the fire. 

Coifee — Use cold boiled coffee in place of water. 
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BUTTER SUGAR ICING 

IVz cups confectioners' sugar cream to moisten 

4 tablespoons butter 1 teaspoon vanUla 

Cream the butter, add part of sugar, then a little cream and the vanilla, 
add the rest of sugar and enough cream to moisten. 

Orange or Lemon Icing — Use lemon or orange juice in place of cream; 
also the beaten egg yolk to give it color. 

BLACK CHOCOLATE ICING (Devil's Food Cake) 

2 squares chocolate 1 cup granulated sugar 

2 tablespoons shortening 1 teaspoon vinegar 

1 egg, well beaten 1 teaspoon vanilla 
Vi cup milk confectioners' sugar 

Melt chocolate; add shortening, egg, milk and sugar. Cook 6 minutes 
in double boiler. When cool, add vanilla and vinegar and enough con- 
fectioners' sugar to spread. 

FILLINGS 

APPLE FILLING 

2 apples 1 cup sugar 

1 lemon 1 egg 

Pare two large sour apples and grate them into a saucepan, add juice and 
grated rind of the lemon, sugar and beaten egg. Let come to a boil, stirring 
constantly. Cool before spreading on cake. Grated pineapple may be 
used in place of apple. 

CARAMEL FILLING 

V/z cups brown sugar 1 cup milk 

1 tablespoon butter V/z teaspoons vanilla 

2 teaspoons cornstarch 

Cook all in a double boiler until thick. Remove from fire and beat 
vigorously until stiff. Add flavoring and when cool, spread. 

COCOA FILLING 

2 cups powdered sugar Vi cup butter 

2 tablespoons cocoa 1 teaspoon vaiulla 

2 tablespoons hot coffee 

FUDGE FILLING 

% cup sugar 1 tablespoon butter 

1 tablespoon cocoa 1 cup hot water 

1 tablespoon cornstarch 1 teaspoon vanilla 

Cook in double boiler until thickens, stirring occasionally. When 
cool, spread. 
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SOUR CREAM NUT FILLING 

1 cup sour cream 1 cup nut meats 

1 cup brown sugar 

Cook in double boiler until it forms a soft ball Jn cold water. Beat and 
spread when cooL 

MAPLE CREAM FILLING 

2 cups maple syrup 1 tablespoon butter 
% cup milk pinch salt 

Cook all toffether to the soft ball stage when tried in cold water. Cool 
and beat, then spread. 

CUSTARD FILLING 

3 egg yolks IV2 tablespoon cornstarch 
Vz cup sugar Yz teaspoon vanilla 

1 cup milk 

Beat yolks slightly and add milk, sugar and cornstarch. Mix well and put 
in a double boiler and cook until it thickens. Add flavoring when cool. 



CREAM FILLING 
YaidUa, Lemon, Orange, Chocolate, Co£Fee 

Yi cnp sugar 2 cups scalded milk 

Vi cup flour 1 teaspoon vanilla or Vi 
Vs teaspoon salt teaspoon lemon extract 

2 eggs 

Mix dry ingredients, add eggs slightly beaten and pour on gradually 
the scalded milk. Cook fifteen minutes in double boiler, stirring until 
mixture thickens. While cooling, stir occasionally. 

Chocolate — ^Put 1% squares of unsweetened chocolate in a saucepan and 
melt over hot water. Add to cream filling, using vanilla and 1 cup of 
sugar in place of three-fourths cup. 

Coflfee — Scald milk with 2 tablespoons strong coffee and omit flavoring. 

Orange — Use half orange juice and half milk and two tablespoons grated 
orange rind omitting vanilla or lemon extract. If you like, add one table- 
spoon lemon juice. 

FIG FILLING 

Y2 pound figs 1 cup sugar 

1 cup water 1 teaspoon vanilla 

Chop figs fine and boil in the water until tender. Add sugar and cook 
slowly until smooth and thick. Remove from fire, add vanilla and cool 
before using. 
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ADDITIONAL RECIPES 
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ADDITIONAL RECIPES 



COOKIES 



Doughnuts and Small Cakes 

DROP DOUGHNUTS 

1 cup sugar 3 cups flour 

2 eggs 2 teaspoons baking powder 
1 tablespoon melted butter 1 teaspoon vanilla 

1 cup sweet milk 

Cream sugar and eggs, add other ingredients. Drop from a teaspoon in 
hot lard until brovm. 

DOUGHBOY DOUGHNUTS 

5 cups flour 1% cups sweet milk 

5 teaspoons baking powder 1 tablespoon shortening (lard) 

2 cups sugar 1 teaspoon nutmeg 

2 eggs 1 teaspoon salt 

Mix shortening and sugar; add beaten eggs and milk, then the sifted 
dry ingredients. Knead lightly, roll and cut with a doughnut cutter. Drop in 
hot lard until a golden brown. Dust with powdered sugar. 

SOUR CREAM DOUGHNUTS 

3 cups flour i/j teaspoon salt 

1 teaspoon soda V4 grated nutmeg 

1 cup sugar 1 egg 

1 cup sour cream 

Combine in the order given, add flour to make a dough stiff enough to roll; 
toss one-third mixture on floured board, knead slightly, roll out to one- 
fourth inch thickness, cut with doughnut cutter. Fry in deep fat, take up 
on skewer, and drain on brown paper. Add trimmings to one-half remaining 
mixture, roll, shape and fry as before. Roll in powdered sugar before serving. 

FUDGE BROWNIES 

2 squares bitter chocolate or pinch salt 

4 tablespoons cocoa % cups bread flour 

1/4 pound butter V2 teaspoon baking powder 

3 eggs 1 cup chopped nut meats 

Melt chocolate or cocoa and butter. Beat eggs, add sugar, chocolate and 
the rest of ingredients. Pour in pan 11x15 inches. Bake % hour in 350 
degree oven. Cover with chocolate frosting and cut in squares. 

159 
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SOFT GINGER COOKIES 

1 cnp sugar 3 eggs 

1 cup lard and butter mixed 5 scant cups flour 

1 cup New Orleans molasses 3 level teaspoons soda 

1 cup hot coffee Vi cup raisins 

3 teaspoons ginger '/j cup nuts 

Cream shortening and sugar, add beaten eggs and molasses. _ Alternate 
sifted dry ingredients and coffee, lastly the floured nuts and raisins. Drop 
from spoon to a greased pan and bake 15 or 20 minutes in a moderate oven, 
350 degrees. When cool, use white frosting on each center. 

SUGAR COOKIES 

1 cup sugar ) ^j ^ tablespoons sweet milk 

'/z cup butter f "'^"* 1^2 cups flour or enough to 

1 egg roll 

Vi teaspoon soda in flour 
Bake in a moderately hot oven about 12 minutes. 

HONEY DROP COOKIES 

Vi cup butter 2 eggs 

'/j cup honey 1 lemon, juice and rind 

3 cups flour or more 1 teaspoon soda 

To the soft butter add lemon juice and grated rind, the beaten eggs, 
honey, flour and soda. Drop by teaspoons and bake, 

SHEET COOKIES 

1 cup sugar large Vi cup butter 

Vz cup milk 2 eggs 

3 small cups flour 1 teaspoon baking powder 

salt 1 teaspoon lemon extract 

Combine and spread very thinly on greased pans. Dust with granulated 
sugar, bake and cut in squares while warm. 

WALNUT SQUARES 

1 cup brown sugar 1 cup chopped nut meats 

1 egg V^ teaspoon salt 

5 tablespoons flour Vi teaspoon soda 

Combine all ingredients, spread % inch thick. Bake in moderate oven 
and cut. 

WALNUT WAFERS 

1 cup brown sugar 2 tablespoons flour 

2 eggs 1 teaspoon lemon juice 
1 cup walnuts (cut) 

Beat eggs until light, add sugar, beat, add flour, lemon juice, and nuts. 
Drop with teaspoon on buttered tins. Bake in a slow oven about 20 minutes. 
Allow to cool before removing from pans. 
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CHOCOLATE DROP COOKIES 

IK2 cups light brown sugar 2 squares melted chocolate 

1 *S8 Vi cup shortening 

Vi teaspoon salt Yt cup sour milk 

y\ teaspoon soda '4 teaspoon baking powder 

V/i cups sifted flour 

Cream shortening, add sugar, well beaten egg and sour milk, with soda 
dissolved in it. Sift dry ingredients and add to mixture, then chocolate. 
Blend well and drop by teaspoonfuls on slightly greased cookie sheet. Bake 
for 12 to 15 minutes in 425 degree oven. Cookies may be frosted as follows: 

FROSTING 

1 egg, well beaten square sweet chocolate, 

1 teaspoon thick cream melted 

1^ cups confectioners' sugar 





SNOW BALLS 


V4 cup sugar 

14 cup soft butter 


1% cups flour 
2 egg whites 



I'A teaspoons baking powder ^ teaspoon vanilla 

^ cup milk 

Cream butter and sugar. Alternate sifted flour and baking powder with 
milk. Add vanilla, beat well. Fold in whites, bake in small muffin pans. 
When cool spread with boiled frosting and roll in freshly grated cocoanut. 

FIG CAKES 

^2 pound figs 1^2 cups sugar 
Vi cup sugar ^ cup butter 

V4 cup water ?4 cup sour milk 

2 cups flour 1 level teaspoon soda 

2 eggs 1 teaspoon vanilla 

Cook the chopped figs, % cup sugar and water, till figs are tender. Cream 
butter and sup-ar, add beaten egg, sifted flour and soda alternately with the 
sour milk. Then add vanilla and fig mixture. Bake in muffin tins. 

SOUR CREAM DROP COOKIES 

1 cup shortening (butter and 4 cups flour 

lard) 1 teaspoon nutmeg 

2 cups brown sugar 1 teaspoon vanilla 
2 eggs Vi teaspoon salt 

1 cup sour milk or buttermilk 1 teaspoon soda 

1 cup raisins, chopped 1 teaspoon baking powder 
V2 cup chopped nuts 

Cream shortening and sugar, add beaten epgs. Dissolve soda in milk. 
Sift flour, heaping teaspoon baking powder, salt and nutmeg. Mix all and 
add floured nuts and raisins. Drop from spoon. 
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COCOANUT TEA CAKES 

bread sliced oblong (one-inch canned milk 

thick) cocoanut 

Spread bread on all sides with canned milk, roll in cocoanut. Put on 
buttered pan and bake for 2a minutes in a 350 degree oven. Serve at once. 
Nice for afternoon tea. 

SPICED YUM YUM CAKES 

, '/i cup shortening 2 cups bread flour 

1 cup brown sugar 1 level teaspoon soda 

1 egg 1 level teaspoon cinnamon 

1 cup sour milk Vi teaspoon nutmeg 

1 cup cut raisins Vi teaspoon cloves 

Vz cup chopped nut meats 1 teaspoon of lemon and vanilla 

Combine shortening, sugar and egg. Mix well. Add the sour milk. Sift 
the flour, soda and spices, also add last the fruit, nuts and flavoring. Bake 
in greased gem pans. When cool frost and use cut marshmallows. 

DATE TARTS 

4 egg whites, beaten stiff '/z package dates, cut fine 

2 scant cups sugar 1 teaspoon vanilla 
Yi pound almonds, cut fine 

Mix in order given. Drop on buttered baking tins and sprinkle with 
bread crumbs. Bake in a moderate oven. 

SUGAR COOKIES 

Vz cup butter 2 cups flour (or enough to 

1 cup sugar roll) 

1 egg Vi teaspoon almond or 

Vt teaspoon soda vanilla extract 

4 tablespoons sweet milk 
Cream butter and sugar, add beaten egg, milk, soda, sifted with flour. 
Roll, cut and bake in a quick oven about 400 degrees. Baking 12 minutes. 

FILLED OATMEAL COOKIES 

1 cup sugar 2 cups quick rolled oats 

1 cup butter 2 cups flour 

!4 cup milk </i teaspoon salt 
■/2 teaspoon soda 

Combine, roll thin, bake. When cool put two together with this filling. 

'/2 cup water 1 package dates 
Vi cup sugar 

Stone and cut dates, add sugar and water. Cook in double boiler till 
smooth and thick. 

NUT HOOPS 
% cup sugar 1 teaspoon vanilla 

1 cup butter '/J cup walnut meats 

4 cups flour 1 egg white 

3 egg yolks 

Cream butter and sugar. Add beaten yolks and flour. Knead till well 
mixed. Roll thin, cut in rings with doughnut cutter. Brush with slightly 
beaten egg white, sprinkle with chopped nut meats and bake. 
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CHOCOLATE COOKIES 

Vi cup butter 2 squares chocolate 

1 cup sugar V^ teaspoon salt 
2^2 small cups flour % cup milk 

Yi cup pecans 1 egg 

2 teaspoons baking powder 



Cream butter and sugar. Add beaten egg and melted chocolate, flour, 
baking powder, milk and vanilla and last the cut pecans. Chill, slice and 
bake. 

DROP VANILLA WAFERS 

l'/2 cups sugar 5 tablespoons milk 

Vi cup butter 2 '4 cups flour 

3 eggs _ 3 teaspoons baking powder 
salt Tanilla 

Add melted butter to sugar. Then 1 egg at a time, beat well. Add milk, 
salt and vanilla. Nutmeg if liked. Sift flour and baking J)owder. Drop 
on cookie sheet and bake in very moderate oven at start. 

DATE BARS 

3 egg yolks 1 cup chopped nut meats 

1 cup sugar 1 cup chopped dates 

1 cup flour 2 teaspoons baking powder 

3 egg whites '4 teaspoon salt 

Combine all, bake in square pans in moderate oven 30 minutes. Cool. 
Cut and dust with powdered sugar. 

SMALL FRESH FRUIT CAKES 

lf4 cups flour 2 teaspoons baking powder 

1 cup sugar 3 tablespoons melted butter 

2 eggs fruit 
milk 

In a bowl sift the flour, baking powder and sugar. In a cup break the eggs 
and fill with milk, pour over above. Add the melted butter, vanilla, and 
beat well. Add any fruit, fresh or canned. Bake slowly in greased muffin 
tins. Dust with granulated sugar. Nice warm and unfrosted. 

ICE-BOX COOKIES 

1 cup white sugar 1 cup chopped nuts 

1 cup brown sugar 3 eggs 

1 cup shortening 1 teaspoon baking powder 
3 1/2 cups flour 1 level teaspoon soda 

2 teaspoons cinnamon 

Mix sugar and shortening with hand like pie crust. Add eggs and sifted 
dry ingredients and nuts. Make in rolls and put in ice box a few hours. 
Slice and bake in a 350 degree oven. 
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ORANGE COOKIES (4 Dozen) 

yt cup fat 3 tablespoons grated orange 

1 cup sugar rind 

2 eggs 3 cups flour 

<4 cup orange juice 1 teaspoon soda 

■/^ teaspoon salt ^ teaspoon cream of tartar 
1 teaspoon lemon extract 

Cream fat and sugar. Add eggs and beat two minutes. Add other 
ingredients. Shape into a roll. Chill 3 hours and bake 4 inches apart on 
greased sheet. 

ALMOND SLICES 

1 cup dark brown sugar 1 cup shredded almonds 

1 cup granulated sugar 3 eggs 

'/i cup butter 4 tablespoons cream 

1 cup lard 5 cups flour 

2 teaspoons vanilla 1 teaspoon soda 
1/2 teaspoon salt 

Cream sugar and butter. Add lard and mix until soft and creamy. Add 
other ingredients and shape into 2 rolls, 2 inches in diameter. Roll in waxed 
paper and chill 24 hours or longer. Cut thin slices and bake 3 inches apart 
on greased baking sheets. 

CHRISTMAS COOKIES (Ice-box) 

2 pounds butter 2 teaspoons powdered 

2 eggs cardemum 

2 pounds sugar Vi pound ground almonds 

2 lemons, grated rind, juice of 1 2'/^ pounds flour 
2 teaspoons grated Hirchan 
Saltz (drug store) 

Cream butter, sugar and eggs. Add other ingredients. Make in rolls 
the desired size. Place in ice box over night. Slice and bake in 350 degree 
oven. 

FUDGE BARS 

2 cups sugar 2 eggs, unbeaten 

•/2 cup melted butter 1 cup flour 

4 ounces melted chocolate 1 cup walnut meats 

% teaspoon vanilla 

Mix the melted butter and melted chocolate until well blended. When 
cool add the unbeaten eggs and vanilla and gradually work in the sugar. 
Lastly add the floured nuts. Spread to a half -inch thickness on an oiled pan. 
Bake in a moderate oven (350 degrees Fahrenheit) for ten to fifteen minutes 
or until set, when the mixture will appear crusted on top but still soft inside. ' 
Upon cooling it will stiffen; so do not attempt to bake it until firm and dry 
but merely until set. Cut in bars while hot and serve cold. (Fudge bars are 
best if kept till the second day, in order that the flavor of the nuts may 
spread through. For use as cookies keep in a sealed jar.) 
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DATE STICKS 
1 pound dates, cut fine 1 cup sugar 

Vi cup chopped nuts 1 tablespoon melted butter 

1 cup flour 1 tablespoon hot water 

2 teaspoons baking powder 2 eggs, beaten 

Combine the melted butter, hot water, and beaten eggs. Flour the dates 
and nuts, after chopping, with a sifted mixture of the flour, baking powder, 
and sugar. 

Stir in the liquids. Spread in a half inch sheet on an oiled pan and bake 
fifteen to twenty minutes in a moderate oven (350 degrees Fahrenheit) or 
until delicately browned. 

The dough will crust over and an icing will bubble up when the cookies 
are done. 

Cut into bars while hot and remove to a cooling rack. 

DROP PEANUT COOKIES 

K cup butter 1 eup flour 

1/2 cup sugar '4 cup milk 

2 eggs, well beaten 1 cup chopped peanuts 

2 teaspoons baking powder 1 teaspoon lemon juice 

Vz teaspoon salt 

Prepare as for cake, by creaming the butter and gradually working la 
the sugar. Beat in the well beaten eggs. Alternate additions of the mixed, 
sifted dry ingredients and the milk. Lastly, stir in the chopped peanuts 
and lemon juice. 

The result is a stiflP drop batter. Drop by teaspoonfuls on a oiled cooky 
sheet at least two inches apart. Place half a peanut on top of each. Bake 
from twelve to fifteen minutes in a moderate oven (375 degrees Fahrenheit), 

DATE DROP CAKES (18) 

Vz cup fat % cup milk 

1 cup sugar 2'/2 cups flour 

2 eggs 2 teaspoons baldng powder 
1 teaspoon vanilla % cup chopped dates 

Va teaspoon salt Vz cup chopped nuts 

Cream fat and sugar. Add other ingredients and beat 3 minutes. Half 
fill greased muffin pans. Bake 20 minutes in a moderately slow oven. Cool 
and frost. 

FROSTING 

1 egg white, beaten '/s teaspoon salt 

1 teaspoon vanilla % cup gifted confectioners' sugar 

Beat egg whites and add other ingredients. Mix and beat until frosting 
thickens. Carefully frost tops of cakes. 

MACAROONS 

2 egg whites 2 cups com flakes (rolled after 
1 cup granulated sugar measuring) 

~ 1 cup cocoanut 

To the stiffly beaten whites of eggs, add sugar, com flakes and cocoanut 
Drop from teaspoon on buttered tins. Bake in slow oven» 
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SWEET CREAM CUP CAKES 

1 egg V/i cups flour 

sweet cream (or milk) 2 level teaspoons baking 

1 teaspoon vanilla powder 

salt (If milk is used, use 3 table- 

1 cup sugar spoons melted shortening) 

Put the egg in measuring cup and fill with cream. In a bowl put the sugar, 
flour, baking powder, salt. Pour over contents of cup. Beat till very light, 
flavor and bake in muflfin tins. Frost as liked. 

SNOW BALLS 

% cup sugar flour 

Vi cup butter 1 teaspoon baking powder 

2 egg whites vanilla 
Vt cup milk 

Cream butter and sugar. Alternate miU^ and flour, 1 to 1V& cups, baking 
powder, vanilla and egg whites. Put in buttered cups and steam 35 minutes. 
Serve strawberry sauce. 
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PASTRY AND PIES 

PLAIN PASTRY 

IVz cnps sifted flour Yi teaspoon salt 

Yz cup lard Ys cup ice water 

1 tablespoon butter 

Work shortening into flour with $nger tips. Add cold water a little at 
a time. Cut and chop dough with two silver table knives. Handle as little 
as possible, the less water used the better. Place on lightly floured board, 
roll and shape as desired. 

ONE CRUST PIE 

Line pie plate. Prick dough with a fork, put another pie pan on top of 
dough and allow to bake in a moderately ho^|f ven, 400 degrees, for 5 
minutes. Remove pan and finish baking; about^^ore minutes — Until deli- 
cately browned. 

HOT WATER PIE PASTE 

Make like plain paste using boiling water and adding % teaspoon baking 
powder with the flour. Chill several hours before rolling out. 

PUFF PIE PASTE 

3 cups pastry flour V/a cups butter 

1 teaspoon sugar 1 tablespoon lemon juice 

Yz teaspoon salt ice water 

Thoroughly mix flour, sugar and salt. Add hard butter and work in with 
finger tips or chop with a knife in each hand until mixture is like a fine 
meal in consistency; add lemon juice and enough ice water (about two-thirds 
cup) to form a paste. Roll out on a floured board with a rolling pin in a thin 
sheet and fold in four layers. Repeat this rolling and folding three times. 
Place on ice until chilled. When ready to bake, roll the paste to % inch 
thick and line a pie plate. 

Bake in a hot oven 425 degrees for fifteen minutes, reduce heat to 325 
degrees for 25 minutes more. 

BERRY PIE 

Line pie plate with plain pastry and fill with 2 cups berries. Measure 
% cup sugar and mix with 2 tablespoons flour and % teaspoon salt. Sprinkle 
over fruit. Wet edge of pie with water, cover with upper crust, turn upper 
edge, prick top, brush with milk or water and bake in very hot oven or at 
500 degrees Fahrenheit for 10 minutes, then reduce heat and bake at 350 
degrees Fahrenheit until pastry is brown and fruit cooked. 

MERINOUE 

2 egg whites '4 teaspoon vanilla 

3 tablespoons any kind of sugar 

Beat egg whites until stiff. Add sugar slowly and vanilla. Pile roughly 
on dessert. Bake in a slow oven 250 degrees for 20 minutes until delicate 
brown. Can increase heat but watch closely as it bums easily. 
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MOCK CHERRY PIE 

1 cup cranberries Vz cuP cut raisins 

1 cup sugar 1 large tablespoon flour 
Yz cup hot water 1 teaspoon vanilla 

Cut cranberries in half and wash out seeds. Add other mgredients. Mix 
well. Add to pastry lined tins and place straps across. Bake. 

STRAWBERRY CREAM PIE 

Yi cup sugar 2 egg yolks 

2 tablespoons cornstarch pinch salt 

lYi cups milk Yi pint XX cream 

Yi Clip powdered sugar Yz PJnt fresh strawberries 

Mix drys, add scalded milk, cook till thickens. Pour onto egg yolks, mix 
and cook a few minutes longer. When cold pour into a baked pie shell and 
top with the cream whipi^ to which add the powdered sugar and the cut 
strawberries. 

CREAM CHOCOLATE PIE 

2 cups milk 2 tablespoons cornstarch 
Yz cup sugar vanilla 

yolks 2 eggs dash salt 

Combine and cook; cool; flavor and add to cooked pie shell. Top with 
meringue or seasoned whipped cream. Decorate with chocolate shot. 

LEMON CREAM PIE 

1 cup sugar V'^ tablespoons flour 

licup milk JtXl^^^^'^^ ^^^ grated rind 1 

salt lemon 

4 4|^eggs j 4> tablespoon melted butter 

Mix flour, sugar, yolks, rind and juiCe of lemon, butter. Stir in milk, then 
beaten whites and dash of salt. Pour in pastry lined pan and bake. 

GRAHAM CRACKER PIE 

18 Graham crackers Yi cup melted butter 

Yi cup brown sugar 

Roll crackers fine, add sugar and melted butter. Line a deep pie shell with 
% of crumbs. Add a filling made as follows: 

3 eggs 2 cups warm milk 
*A cups sugar Ys teaspoon salt 

'4 tablespoons flour 1 teaspoon vanilla ' , 

Beat yolks, add sugar, blend with flour, add salt and milk. Cook in double 
boiler or over hot water, until creamy and very thick. Stir constantly. 
When cool add vanilla and pour into cracker lined pie pan. 
jilake meringue of egg whites and 5 tablespoons' sugar. Roughly spread 
over top of filling and sprinkle with reserved cracker mixture. 

I*ut in oven about 20 minutes or until meringue is nicely browned. Do not 
serve until custard is cold and set. 
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HAWAUAN CREAM P^E (One crust) 

% cup sugar 2 tablespoons lemon juice 

Vi cup flour Vs teaspoon salt 

** 1 cup grated pineapple 2 eggs 

Vz cup water 1 teaspoon butter 

Mix flour and sugar, add pineapple, water and lemon juice. Cook in 
double boiler stirring constantly until thick and creamy. Add beaten yolks 
and Jautter. Cook for 2 minutes. Pour into baked pie shell and top with 
•meringue made with stiffly beaten egg whites and three tablespoons sugar, 
browned. 

PECAN PIE (Custard) 

1 cup syrup (Karo) 3 eggs 

1 cup pecan nuts (in pieces) 1 teaspoon Tanilla 

Yi cup granulated sugar Yz teaspoon salt 

Beai eggs slightly, add sugar,- syrup and nuts, salt and vanilla. Put in 
unbaked shell and bake 50 minutes in a slow oven 325 degrees. 

The pecans will^j^oat to the top forming a crust that will brown nicely 
if baked slowly. 

RHUBARB PIE (One crust) 

2 cups rhubarb, cut fine 2 beaten egg yolks 

1 cup sugar butter 

2 tablespoons flour Va teaspoon salt 

Mix sugar, flour and beaten yolks with rhubarb. Put in. unbaked crust, 
dot with butter and bake in hot oven for 10 minutes, 100 degrees, reduce to 
850 degrees for*40 minutes. Use egg' whites for meringue. 

RAISIN PIE 

1 cup seeded raisins 2 tablespoons flour 

1 cup water 1 lemon (grated rind and juice)' 

1 cup sugar 
Cook raisins in Water until tender. Remove from fire, add sugar mixed 
with flour, grated rind and juice of lemon. Use two crusts. 

ROCKY MOUNTAIN APPLE PIE (One crust) 
4 or 5 medium-sized cooking % teaspoon cinnamon or . 

apples nutmeg 

1 cup sugar 5 tablespoons flour 

% teaspoon salt butter and a little water 

Line pie tin with crust. Pare and core apples and cut in quarters. Place 
around outer edge" and arrange rounded side up. Put in as many as possible, 
for they shrink in cooking. Mix sugar, flour, salt and spice and sprinkle 
over top, dot with butter. Bake in a 450 degree oven for ID minutes then 
reduce heat to 350 degrees until apples are ^ft. . ^ "te. 

PRUNE PIE 

Wash % pound prunes. Cover with cold water and soak over night. 
Stew them in same water in which they were soaked,' and when soft, drain, 
and remove stones. Sweeten to taste and beat to a smooth paste. Add the 
stiflfly beaten whies of two eggs. Flavor with a little grated orange peeL 
Turn into a baked crust and put' in oven to brown. Serve with whipped 
cream. 
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MINCE MEAT PIE 

6 pounds cooked meat 2 tablespoons allspice 

4 pounds raisins 2 tablespoons mace 

2 pounds currants 1 tablespoon cloves 

2 pounds citron 4 tablespoons cinnamon 

2 pounds chopped snet 3 tablespoons salt 

4 pounds sugar 1 orange 

2 cups sweet cider 1 lemon 

1 cup molasses 15^2 pecks apples 

1 cup water 
Chop fruits very fine. Combine with liquids and Chopped meat. Add 
sugar and spice, stir well and place over a slow fire. Cook until soft (about 
one hour) or bake in the oven for the same period of time. It is well to 
allow ingredients to season for a day before cooking. 

PUMPKIN PIE (1 filling) 
1 heaping cup cooked pumpkin IJ^ cups warm milk or part 

1 cup sugar (or '/j cup Iwney) cream 

2 beaten eggs 1 teaspoon cinnamon 

Vi teaspoon ginger pinch of salt and ginger 

Beat eggs and sugar, add other ingredients, put in pastry lined shell, bake 
at 450 degrees, ten minutes, reduce heat to 300 degrees for about 30 minutes. 
Top with whipped cream. 

BANANA CUSTARD PIE 

% cup sugar 2 eggs 

Vi cup flour 2 cups scalded milk 

% teaspoon salt 1 teaspoon vanilla 

Mix sugar, flour and salt, add beaten egg yolk and pou^ on gradually the 

scalded milk. Cook fifteen minutes in a double boiler stirring until thick. 

Cool and add vanilla. Put in cooked pie shell, add two or three sliced 

bananas and top with meringue made of egg whites. 

CUSTARD PIE 

3 eggs 2'>4 cups milk 

Vs cup sugar Vi teaspoon nutmeg 

14 teaspoon salt ^ 1 teaspoon vanilla 

Beat eggs slightly, add sugar, salt, vanilla and milk. Strain into pie 
plate lined with pastry vnth built up fiuted rim. Sprinkle vrith nutm,eg. 
Coeoanut may also be sprinkled over top before baking. Bake at iS^ir, 
degrees for ten minutes to set the rim, then reduce the heat to 325 degre^ 
for thirty minutes. Test with a knife blade, when it comes clean the custard i 
is done. 

LEMON FLUFF PIE 

3 eggs 3 tablespoons boiling water 

1 cop sugar pie shell 

1 lemon 

Beat egg yolks light, add % cup sugar and beat. Add grated rind and 
lemon juice, and three tablespoons water. Cook in double boiler until a 
custard forms. Beat whites of eggs stiff, add the remaining % cup sugar. 
Fold into the cooled custard and bake in a partially baked pie shell until 
delicately browned. About % hour in a 350 degree oven. * 
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PRIZE LEMON PIE FILLING 

4 eggs 1 cup boiling water 

%. cup sugar 1 tablespoon butter 

4 lerel tablespoons cornstarch grated rind of 1 lemon 
4 tablespoons lemon juice 

Beat egg yolks, add sugar mixed with cornstarch, then lemon juice. Put 
water, butter and grated rind in double boiler, add above mixture slowly, 
stirring constantly until thick. , Remove from fire and stir in two of the 
beaten egg whites and pour in baked pie crust. Top with meringue made 
Vfith. remaining 2 whites of eggs and 4 tablespoons sugar. 

CREAM PIE 

3 cups good cream 3 eggs 

sugar to suit taste vanilla and lemon extract 

dash of salt V3 to 54 cup seeded raisins 

Combine all and pour in pastry lined tin. Place in hot oven to set rim, 
then reduce heat and bake as any custard. 

COCOANUT CREAM FILLING 

Vz cup sugar 1 teaspoon vanilla 

4 tablespoons flour 1 teaspoon butter 

2 egg yolks Vi cup cocoanut 

'/g teaspoon salt 2 egg whites, stiffly beaten 

lYs cups milk 

Blend the sugar and flour. Add the egg yolks, salt and milk. Cook in a 
double boiler, stirring frequently, until the filling becomes thick and creamy. 
Add the vanilla and butter. Cool. Fold in the rest of the ingredients and 
pour into a baked pie shell. ChUl. 

CREAM CURRANT PIE 

1 cup currants 1 cup sugar, rather scant 

% cup water 1 heaping tablespoon flour 

3 egg yolks * 3 egg whites 

Sift flour, add to sugar, beat yolks and add then the currants, mashed and 
water. Cook and add to baked shell when cold. Spread with beaten egg 
whites plus six tablespoons of sugar beaten into it and brown in oven. 

BUTTERSCOTCH PIE (Filling) 

1 cup brown sugar 2 egg yolks 

2 tablespoons flour (or corn- 1 teaspoon vanilla 

starch) 1 cup warm water 

2 tablespoons butter 

Mix sugar, flour and beaten yolks, then warm water. Cook in double 
boiler until thick, stirring constantly. When cold, add vanilla and put 
in baked crust. Cover with meringue made of egg whites, or sweeten»d 
whipped cream. 
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MARLBOROUGH PIE 

3 cups sieved apple sauce grated rind 1 lemon 

% cup sugar Vi cup melted butter 

3 egg yolks 2 tablespoons lemon juice 

Stir beaten yolks into the hot sieved apple sauce. Add other ingredients, 
put into baked pie shelL When cold, put meringue or seasoned whipped 
cream on top. 

RHUBARB PIE 

4 cups fresh unpeeled rhubarb 1 ^ tablespoons butter 
V/i cups sugar 2 crusts 

4 level tablespoons flour 
Cut and do not peel rhubarb if young. Put onto unbaked pie crust. Add 
flour and sugar mixed, salt and dot butter over. Cover with crust and 
bake 45 to 50 minutes in moderate oven. 

LEMON GELATINE PIE 

1 package lemon gelatine Vi cup lemon juice 

l'/2 cups boiling water 2 eggs 

Dissolve gelatine in boiling wat^r; add lemon juice, and set aside until 
thick like molasses. Beat eggs until light, thick and lemon-colored; fold 
into gelatine and beat until it will hold its shape. Turn into cold baked pie 
shell and set in ice box to chill. Serve with whipped cream. 

MINCE MEAT FOR PIE 

3 cups boiled beef 1 cup molasses 

1 cup suet 2 cups sugar 

2 cups currants 3 cups cider 

2 cups raisins 1 tablespoon nutmeg 

1 cup dates 1 tablespoon cinnamon 

1 orange V'z teaspoon salt 

2 lemons 1 glass currant Jelly 

Chop meat, suet, dates, add sugar and combine with liquids. Allow to 
season a few hours, then cook or bake for about 30 minutes. Can and seaL 

PIE CRUST MADE WITH CRACKER CRUMBS 

Roll graham crackers suificient to make two cups of crumbs for a small 
pie tin. Add one-half cup of butter and three or four tablespoons of water 
or milk to hold the graham cracker crumbs and butter together. Line the 
pie tin with a thick or thin layer, as your taste chooses, but one-half cup 
of crumbs should be saved for the top of the pie. 

For the filling melt two tablespoons of butter in skillet, add two table- 
spoons of brown sugar and slightly brown after dissolving the sugar. Add 
two cups or two and one-half cups of sliced apple, gg»p-half cup of granulated 
sugar and cover and steam until tender. A toudPof cinnamon may also be 
added. Bake the crust in a 350 des'ree oven until firm to the touch (ten to 
fifteen minutes). Fill the crust with the cooked apples, sprinkle the crumbs 
over all and brown in the broiler a few seconds. This is delicious served 
with whipped cream, but it is not necessary. 

Another filling which is delicious with this crust, but needs a little longer 
baking period, is two cups of sweetened apple sauce, two beat°nefirg whites 
folded together and baked in a slow oven. Bake the crust for eight minutes 
at- 400 degrees, then reduce the heat to 350 degrees and add the filling and 
cook the egg in the apple sauce from twenty-five to thirty-five minutes. 
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SANDWICHES 

SANDWICHES 

Fine-grained white bread, whole wheat, graham, rye and oatmeal are 
conventional " sandwich material. Raisin and date, nut or Boston brown 
bread, wafers, crackers and cake all contribtite to make infinite variety. 
Quick breads too may be used if cold and firm. Sometimes two kinds are 
used together. 

The whole-meal sandwich should be hearty, so use fairly fresh bread 
cut a quarter of an inch thick. Picnic sandwiches are cut the same thick- 
ness with the crusts left on. Fresh bread is also used for rolled sandwiches. 
Fancy tea sandwiches or appetizers must be dainty and of wafer thickneiss 
so bread should be at least 24 hours old. 

When a half or whole loaf is to be used, remove the crusts with a very 
sharp knife before slicing. The left over crusts can be used for puddings 
or crumbs. Fancy cutters shape delightful party sandwiches, and animals 
bring joy to the kiddies. Triangles, stripes, circles, crescents and rolled 
sandwiches are attractive at tea time, and may be garnished with parsley, 
watercress or nasturtiums. 

Cream butter thoroughly before spreading. Sandwich butter can be made 
by using two parts butter to one part cream. Relishes, such as mustard, 
horseradish, chives, chopped parsley may be added to creamed butter for 
meat sandwiches. 

CLUB SANDWICH 

Place a slice of the white meat of chicken on a thin slice of buttered toast. 
On this lay a slice of broiled bacon, a lettuce leajE and a slice of tomato. 
Add a tablespoon of mayonnaise and cover with another slice of toast. 
Repeat with another layer of same. Cut in triangles and serve with pickles 
and olives. 

CHEESE AND TOMATO SANDWICH 

6 slices bread ' 6 slices bacon 

6 slices tomato grated cheese 

Butter slices of bread. On each slice, place a slice of tomato, cover with 
grated cheese and add a slice of bacon. Toast imder the flame of the 
broiler until bacon is crisp. 

« RIBBON SANDWICH 

Remove the jrusts from a whole loaf of bread and cut the loaf lengthwise 
in four- thick slices. Spread creamed butter on bottom slice, cover with 
'chicken salad. Butter the top side of second j^ice, cover with crisp, finely 
shredded lettuce and chopped pickles moistened with mayonnaise, place on 
top of first slice. Spread tlie third slice yjith creamed butter and cover with 
a jnixture of hard cooked egg and chopped pimento. Spread fourth slice 
.with creamed butter and place on top, butter side down. t-a ,^ 

Fold the loaf in a damp napkin and let stand in ice box several hours. >' 
When ready to serve, spread cream cheese, softened with cream, over the 
entire loaf. Sprinkle generously with chopped nuts. Cut in slices and 
terve. 
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SAJ^DWICH FILLINGS 

1. Cold sliced ham, Swiss cheese sliced very thin and crisp lettuce. 

2. Chop hard cooked eggs, and mix with minced crisp fried bacon and 
enough salad dressing to moisten. 

3. Chop any cold cooked meat, hard cooked eggs, mix with chili sauce, 
include crisp lettuce or water cress. 

4. Grind end of a cooked ham, mix with chopped dill pickle or green olives 
and enough salad dressing to moisten. 

5. Peanut butter, grape jelly, chopped raisins, chopped pecans. 

6. Minced cold boiled chicken and tongue, melted butter, yolk of egg, 
beaten, Worcestershire sauce, pepper. 

7. Minced chicken, celery, green pepper, mayonnaise. 

8. Hard cooked eggs, capers or pickles chopped, mayonnaise. 

9. Spread cream cheese on thin slices of brown bread. Chopped olives and 
pimentos mixed with mayonnaise. Lettuce between. 

10. Anchovy paste mixed with cream cheese, pinch of mustard. 

11. Cottage cheese, broken nuts, mix with salad dressing, add bits at 
shredded lettuce. 

12. Shrimp minced, chopped green pepper, mayonnaise. 

13. Salmon minced, chopped pimento and celery, mayonnaise. 

14. Cream cheese, well drained shredded pineapple, brown bread. 

15. Lobster minced, chopped pimento, chili sauce, mayonnaise. 

16. Hard cooked egg chopped, oil, vinegar, mustard, grated cheese. White 
or brown bread. 

17. Peanut butter and mayonnaise, mixed, small thin slice Bermuda onion. 

18. Cream cheese, diced cucumbers, chopped green pepper, chopped onions, 
salt, paprika. 

19. Grind dates, dried apricots or other dried fruits, chopped nuts, enough 
lemon juice to give flavor. 

20. Roquefort cheese, crumbled, mayonnaise. 

21. Whipped cream, chopped nuts, powdered sugar, vanilla, with candied 
fruits, on buttered bread. 

22. Sardines, remove skin and bones, hard cooked egg, salt, Worcestershire 
sauce or mayonnaise. 

23. Anchovies, chopped olives, melted butter or cream. 

24. Minced ham, parsley, cayenne, lemon juice, creamed butter. Rub bowl 
with garlic or a little onion juice. Spread mixture between buttered 
bread with a slice of ripe tomato spread with thick mayonnaise. 

25. Deviled ham, hard cooked egg, horseradish, mayonnaise. 



JAMS, JELLIES, PICKLES 

General Rules for Making Jellies 

Jelly making, as practiced in the home, is an art— an art founded on 
scientific principles. Because of the variableness of fmit juices, no hard 
and fast rules can be laid down for jelly making, but there are certain 
principles which, if understood and applied, will lead to the making of 
ideal jelly. 

The essential jelly making substance in fruit juice is pectin. If pectin 
Is not present in a fruit juice it is impossible to make jelly from that juice. 
To ascertain whether pectin is present or not put two tablespoons cooked 
fruit- juice in a glass with two tablespoons alcohol (90 to 95 per cent), mixing 
thoroughly and cooling. If pectin is present, a gelatinous mass will appear 
m the liquid, which may be gathered up with a spoon. 

Pectin is absolutely necessary for jelly making. Another quality of good 
jelly making juice is acid. Jelly can be made from juice that shows pectin, 
with but little acid, as pear, peach, sweet apple and quince, by adding a 
vegetable acid (tartaric or citric) to the juice. A level teaspoon to a quart 
of juice. This injures the fine flavor of pear and peach but improves the 
texture and flavor of sweet apple and quince. 

As more pectin is found in cooked than in raw juice, the best method of 
extracting juices is to cook it out. 

For very juicy fruit, such as currants, raspberries, etc., place the clean 
fniit in an enameled kettle with just enough water to keep from burning. 
Hfeat slowly and when it has reached the simmering point mash and cook 
thoroughly. Drain through cheesecloth wrung out of hot water. When 
drained, do not squeeze the pulp but place it back in the kettle, cover with 
water, stir until mixed, then cover, bring slovdy to a boil and drain as 
before; this is extraction No. 2. Some fruits yrnl stand a third extraction. 
It depends on the amount of pectin in the fruit juice. 

For the less juicy fruits, as apple, quince, etc., cut into small pieces, skina 
included, and cover with water, then proceed as in the case of juicy fruits. 

As long boiling destroys the pectin in the juice, jelly should be made as 
quickly as possible. Take enough juice for from four to six glasses and 
boil quickly, skimming off the impurities. Currants will take from eight 
to ten minutes, while apples, raspberries, etc., may take from twenty to 
thirty minutes. About five minutes or a little more before it is done add 
the hot sugar. Currants and partially ripened grapes take one cup of 
sugar to one cup of juice. Apples, crabapples, cranberries, raspberries, etc., 
take three-fourths cup sugar to one cup juice. 

Be careful about the amount of sugar — the most common cause of failure 
in jelly-making is an over-proportion of sugar. Better too little than too 
much if you want the jelly to stand up. 

Test the boiling jelly and when it sheets off or breaks off from the stirring 
spoon pour at once into sterilized glasses and when the jelly has hardened 
cover with hot, not melted, paraffine, that all germs on the surface of the 
jelly may be killed. Jellies slightly undercooked may be covered with 
panes of glass and allowed to harden in the sun. 
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APPLE OR QUINCE JELLY 

Wash and peel tart apples. Cut into small pieces. Measure and use % 
as much cold water and let cook slowly until fruit is soft. Strain J^ice 
through jelly bag and use a scant cup of sugar to each cup of juice. Cook 
until it sheets off a spoon or until a little placed on a saucer becomes jellied. 
Pour into glasses. 

For crabapple jelly do not peel the fruit. 

Quince jelly can be made the same. 

Mint jelly. Measure apple juice. To each quart of juice use 1 spray oi 
fresh mint. Cook about 20 minutes. Add green coloring. Strain and when 
boiling add 3 cups of sugar. Cook until it jellies and pour into sterilized jars. 

CURRANT AND RASPBERRY JAM 

2 quarts currants '/a cup water 
1 quart red raspberries 6 cups sugar 

Wash the currants and remove from the stems, add the raspberries, water 
and sugar. Let stand for 1 hour. Boil gently for 45 minutes. Stir fre- 
quently. Pour into sterilized jars. 

PEACH JAM 

Peel and stone peaches. Cover with water and squeeze well with hand, 
To each cup of fruit use % cup sugar and a few fine slices of lemon rind. 
Cook to thickness desired. 

GOOSEBERRY JAM 

4 pounds gooseberries '/4 teaspoon salt 

4 pounds sugar 

Remove the stems, or the "tops and tails," from the gooseberries. Wash 
the berries, crush, and cook until fairly tender. Add the sugar and salt 
and continue cooking until thick. If the berries are ripe and not too acid, 
three-fourths as much sugar as fruit can be used. Pour into hot sterilized 
glasses or jars and seal, label, and store in a cool place. 

STRAWBERRY JAM 

4 quarts strawberries 2 to 3 tablespoons lemon juice 

3 pounds sugar 

Wash the berries, drain, cap, and pick out the largest. Take about 1 
quart of the smaller fruit, crush it, and add the sugar. Cook this rapidly 
in an enameled sauce pan and stir until the sugar is dissolved and a thick 
syrup is formed. Add the remainder of the fruit and continue the rapid 
cooking, stirring frequently to prevent scorching. An asbestos mat should 
be placed Under the pan as a precaution. Cook 30 minutes, or until fairly 
thick, then add the lemon juice. Pour into hot sterilized jars, seal, and 
store in a cool place. 

TOMATO PRESERVE 

24 large peeled ripe tomatoes. To four cups of tomatoes allow three 
cups sugar. Cook slowly 1 hour. Add 9 peeled and sliced peaches. Cook 
until thick and add one tablespoon vanilla. 
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STRAWBERRY SUNSHINE 

6 cups washed, hulled berries 6 cups sugar 

Mix thp berries and sugar iji an enameled pan. Let stand for 30 minutes. 
Boil for 2 minutes. Pour into platters and set on a flat surface in the sijn. 
Cover with a glass. Stir the mixture several times during the day. Bring 
the mixture in the house at night and return to the sun until the mixture 
is very thick and syrupy and the berries have become "plump." Pour into 
sterilized jars and when cool cover with melted paraffin. 

ORANGE MARMALADE 

2 very large oranges or 3 sugar 

smaller ones water 

1 lemon 

Wash fruit and with sharp knife chip off pieces. Measure, add three 
times as much water as fruit and stand over night. Boil gently 45 minutes. 
Again measure, add equal amount sugar while hot and stand over another 
night. Next day simmer gently until thickness desired. 

KUMQUAT MARMALADE 

Wash and slice 1 quart kumquats quite thin. Add as much water as fruit. 
Stand 24 hours without cooking. Then boil 20 minutes. Stand another 24 
hours. Then add as much sugar as fruit and water combined. Add 1 tea- 
spoon lemon juice and boil 30 minutes. Put in glasses. 

CURRANT JELLY 

Select firm, not overripe fruit, wash it thoroughly, and remove the leaves 
but not the stems. Crush the fruit to start the juice and then heat it 
quickly without adding water. Cook and stir constantly from 5 to 8 
minutes, or until the skins of the fruit are white. Strain through several 
thicknesses of cheesecloth. Do not squeeze the bag, but press lightly to 
start the flow of juice as it cools. Never make up more than 4-6 cups of 
juice at one time. To each cup of currant juice add 1 cup of sugar. Stir 
until the sugar is dissolved, then bring quickly to the boiling point in a 
pan large enough to allow the juice to boil rapidly. Currants have so much 
pectin that as a rule just boiling up once will give the jelly test; that is, 
the juice will sheet from the spoon. Remove the juice from the fire as soon 
as the jelly test is reached, let stand for a minute or two, and remove the 
scum. Pour the jelly into hot sterilized glasses, cover with cheesecloth, and 
let stand until set. When cold, cover with melted paraffin and rotate so 
that a rim of the paraffin reaches the top of the glass. Cover with lids, 
label, and store in a cool place. 

PINEAPPLE AND STRAWBERRY PRESERVES 

1 pint fresh strawberries V/z cups sugar 

4 slices pineapple 

Cut pineapple into small pieces; add strawberries and cook until part of 
liquid has evaporated from the cooked berries. Add hot sugar and cook until 
syrup "sheets" from the spoon. 
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CRANBERRY JELLY 

4 cups berries lYz cups sugar 

1 cup water 

Boil cranberries and water five minutes. Rub through sieve, add sugar 
and boil five more minutes. 

FRUIT CONSERVE 

25 peaches 1 orange 

1 pound white grapes (seeded) 1 pineapple 

10 red plums Vi pound blanched almonds 

Pare and cut fruit; add thinly sliced orange. Cook 1& minutes. Measure 
and to each cup of fruit add % cup sugar. 

Cook 20 minutes, add nuts and cook until thickness desired. Put in jars 

PEACH CONSERVE 

15 peaches SVz cups sugar 

1 pint can pineapple 1 cup almonds 

Chop peaches and pineapple; add sugar and let stand 1 hour. Cook slowly 
45 minutes; then add blanched almonds and cook ten minutes longer. Turn 
into sterilized glasses and when cold cover with paraffin. 

GRAPE CONSERVE 

4 pounds Concord grapes 1 cup seedless raisins 

2 pounds sugar 1 orange and 1 lemon 

'4 teaspoon salt 1 cup finely chopped nuts 

Wash and drain grapes, remove them from the stems, and slip off the 
skins and keep them separate. Cook the grape pulp for about 10 minutes, 
or until the seeds show. Press the grrape pulp through a sieve to remove 
the seeds. To the grape pulp add the sugar, salt, raisins, and orange, 
which has been chopped fine, rind and all, and had the seeds removed. 
Cook rapidly until the mixture begins to thicken, and stir frequently to 
prevent sticking. Add the grape skins, cook 10 minutes longer, or until 
the conserve is thick. Stir in the chopped nuts, and pour at once into hot 
sterilized glasses. When cold, cover with melted paraffin, and store in a 
cool, dry place. Nice without nuts or raisins. 

GRAPE JELLY 

Wash and pick grapes from stems. Allow half as much water as fruit. 
Cook five minutes and strain through a cloth bag. Do not squeeze or it 
will be cloudy. To each cup of juice allow % to 1 cup of cane sugar. 
Cook rapidly in a large kettle. To test jelly — ^take up a small amount in 
the spoon and allow to drop from the side of the spoon. When the drops 
flow together and sheet from the spoon the jelly is done. Remove from 
heat at once. Pour in sterilized glasses. 

Do not cook more than one quart of juice at one time. 

FIG CONSERVE 

2 pounds fresh figs or % cup pecan meats 

1 quart figs (canned) Vz pound raisins 

V/i pounds sugar 

Chit all, except nuts, into small pieces and cook until thick and trans- 
parent (about an hour). Add nuts and continue boiling for 5 minutes. 
Remove from stove, pack in sterilized jars and seal. 
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FLORIDA CONSERVE 

2 cups grapefruit pulp peel from one orange run 

2 cups orange pulp through chopper 

% cup of nut meats V2 cup grated pineapple (canned) 

^ cup seeded raisins 2 cups sugar 

To the finely cut orange peel add one cup of water and boil gently 10 
minutes, cover and set aside to cool. If fresh pineapple is used cover the 
pineapple with water and boil vigorously for 5 minutes as pineapple con- 
tains an enzyme which will act upon the pectin and prevent the mass from 
jellying unless this enzyme is destroyed by a sufficiently high temperature. 

Mix the grapefruit, orange pulp arid orange peel, boil gently for 20 
minutes, add the sugar and when the sugar has dissolved, add the pine- 
apple. Cook until the mass thickens, and will give the jelly test. Add 
t^e nuts and raisins, boil for 2 minutes, pour into sterilized glasses and seaL 

RHUBARB APPLE CONSERVE 



4 cups diced peeled rhubarb 


1 teaspoon cloves 


3 cups diced peeled apples 


1 teaspoon nutmeg 


% cup lemon juice 


y\ teaspoon salt 


yt cup orange juice 


4 cups sugar 


2 teaspoons cinnamon 





Mix the ingredients and let stand for half an hour. Cook slowly and stir 
frequently, until the conserve thickens. Pour into sterilized glasses and 
when cool seal with melted paraffin. 

PEAR CONSERVE 

7 pounds chopped pears, peeled ) 

and cut fine > stand over night 

5 pounds sugar ) 

3 oranges, rind and juice 
3 lemons, juice Vi pound freshly shelled 

1 pound raisins walnuts 

Add cut rind of oranges and juice of both lemons and oranges, raisins. 
Cook slowly about one and one-half hours. Just before taking from fire add 
broken walnuts. Put in sterilized jars and seal. 

PLUM MARMALADE (Spiced) 
(Also Peaches, Pears or Apples) 

To one large basket of plums (about 7 lbs.) allow 1 quart vinegar and 
3 quarts of sugar, 1 teaspoon cinnamon, cloves and allspice. Put spices in 
bag and cook all slowly until thick. When fruit is almost done open bag 
and put in a little of the spices. 

QUINCE HONEY 

Put 2 cups sugar with % cup of water in a preserving kettle. Place on 
low flame to slowly melt. Peel and grate two orange quinces, add to 
sugar and boil about eight minutes. Pour in glasses and seal. 
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FOUNDATION SYRUP FOR PICKLED PEACHES, PEARS, 
CANTALOUPE AND WATERMELON 

V/j pounds sugar (half brown Yz oz. mixed spices 

and italf white) 1 stick cinnamon 

1 pint vinegar 

Break cinnamon and tie with mixed spices in a cheesecloth bsLg. Boil 
sag&r, vinegar and spices for 10 to 12 minutes until clear. 

Drop peeled peaches in syrup and cook until a straw can be run through 
them. Cook only enough for one jar at a time. Pack hot in sterile jars 
and seal. 

Watermelon pickle should be soaked in salt water over night. Drain and 
soak in fresh water. Then drain and boil in clear water until tender. Drain 
again and add to syrup, cook until clear and glassy. Pack and seal. 

CINNAMON PEARS 

1 can Bartlett pears 4 tablespoons cinnamon candy 

drops 

Drain the pears, add the candies to the juice and cook until candy is 
dissolved. Put pears back in the juice, and when cold they will absorb the 
red coloring. Makes a nice garnish for plate luncheon or can be used for 
salad. 

TOMATO KETCHUP 

1 gallon strained tomatoes 4 ounces whole allspice 

(ripe) 1 cup granulated sugar 

3 teaspoons whole black pepper 2 ounces' mustard seed 

I tablespoon chopped red man- 1 ounce whole cloves 

goes 4 cups vinegar 

Put all spices in a small cheesecloth bag. 

Cook all together until it darkens in color; then take out spices. When 
darkened and thick, pour while hot into sterilized bottles and seal. 

Note: About % bushel of tomatoes and 4 large onions cooked until soft 
and then drained through a collander, will make about 1 gallon tomato pulp. 

CHILI SAUCE 

24 large tomatoes 2 teaspoons ginger 

2 green peppers 2 teaspoons cinnamon 

6 large onions 2 teaspoons cloves 

II tablespoons brown sugar 2 teaspoons nutmeg 
2 teaspoons salt 2 teaspoons allspice 
4 cups vinegar 

Wash and chop fine the peppers and the onions. Add the tomatoes and 
chop together. Mix the other ingredients, add to the onions, peppers, and 
tomatoes and cook slowly for two hours. Stir this frequently during the 
cooking. This makes six pint bottles. 
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CORN RELISH 

IVz doz. ears com 2 quarts vinegar 

1 head cabbage 2 pounds sugar 

4 stalks celery 2 tablespoons mustard 

4 large onions 1 tablespoon turmeric 

2 green peppers Vz cup salt 
1 red pepper 

Remove seeds from one pepper only, chop cabbage, celery, onions, add all 
other ingredients except com. Cook for thirty minutes, add com and 
cook 15 minutes longer. Can and seal vrhile hot. 

UNCOOKED RED CABBAGE RELISH 

Slice cabbage rather finely. Put a layer in a stone jar. Sprinkle with 
salt, pepper, Cobnan's mustard and ginger. Rei)eat and cover with vinegar, 
not too strong. 

TABLE MUSTARD 

1 teaspoon sugar 2 tablespoons Colman's mustard 

% teaspoon salt 2 tablespoons vinegar 

1 tablespoon olive oil 

Combine and if too thick add a little boiling water. 

CRANBERRY RELISH 

1 pound cranberries 1 cup sugar (or strained honey) 

1 orange Va teaspoon salt 

Wash berries and orange. Cut orange and remove seeds. Grind berries 
and orange rind and all, through food chopper. Add sugar or honey and 
salt. 

Serve vdth roast meat or poultry. 

If sealed and put in cool place, will keep several weeks. 

RUMMAGE PICKLES 

2 quarts green tomatoes 3 red mangoes 

1 quart red tomatoes 1 large ripe cucumber 

3 large onions 1 small head cabbage 
3 green peppers 2 ounces celery seed 

Chop all togetherji cover with salt and water and let stand over night. 
Drain and add 3 pints of cider vinegar, 2 pounds of light brown sugar, 1 
teaspoon mustard, 1 teaspoon of black pepper. Cook until clear (1 hour), jar 
and seaL 

SWEET CUCUMBER PICKLES 

Soak cucumbers in brine for twenty-four hours; take out and drain and 
cover with warm vinegar for twenty-four hours; take out and drain. To 
one gallon fresh vinegar take six cups sugar and spices to suit the taste. 
Put in pickles and heat through. Bottle and seal. 
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ONION PICKLES 

Fill one quart jar with small pickling onions; add one tablespoon crushed 
rock salt, one teaspoon of allspice, then fill can with cold cider vinegar 
and seal. 

GREEN TOMATO SWEET PICKLES 

3 pounds brown sugar cinnamon and cloves 
1 pint cider vinegar 

Pare medium-sized round, green tomatoes; sprinkle with salt and let 
stand overnight. Drain and cook in one part vinegar and two parts water 
until nearly tender. Boil sugar and vinegar and skim. Tie cinnamon in 
bag and boil in syrup. Stick a whole clove in each tomato, and after 
draining well, cook slowly in syrup until tender. 

GREEN TOMATO PICKLES 

1 peck green tomatoes 2 tablespoons ground cm- 
6 onions namon 

6 green pepi>er8 3 pints vinegar 

2 tablespoons ground ginger 1 pint water 
2 tablespoons ground mustard 1 pint sugar 

Slice green tomatoes, put salt between layers and let stand twelve hours; 
then put them in a jelly bag to drain. Next morning put them on to boil 
with peppers, onions and spices in the vinegar and water with sugar; more 
or less may be used as taste dictates. Let all boil slowly until clear and 
thick. Cloves and allspice should be put in whole, tied in bags. 

FRENCH PICKLES 

1 peck green tomatoes Vi pint white mustard seed 

(chopped fine) 1 tablespoon each cloves, 

6 onions (chopped) cinnamon and black 

4 green peppers (chopped) pepper 

1 cup salt 2 pounds brown sugar 

Mix tomatoes, onions, i)epp€rs and salt and let stand overnight. Drain 
well and boil fifteen minutes in one pint vinegar and two pints water. 
Drain this off and boil twenty minutes in two quarts vinegar with spices 
and sugar added. 

SWEET PICKLES 

1 quart large cucumbers 3 heads cauliflower 

(sliced) 6 large green peppers 

2 quarts small cucumbers IVi gallons vinegar 

(whole) mustard 

2 quarts small onions 1 cup flour 

1 quart green tomatoes (sliced) 2 cups sugar 

2 quarts small tomatoes 1 ounce turmeric 

(whole) 

Soak vegetables separately overnight in weak brine. Cook in basins 
separately. Stir turmeric, flour and sugar and mustard together, make 
soft paste and add to vinegar. Boil fifteen minutes. 



12 cucumbers (1^ inch cir- 


1 


cumference) 


Vi 
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2 


2 cupB of sugar 


2 


1 teaspoon ginger 
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OIL CUCUMBER PICKLES 

100 small cucumbers 1 oz. celery seed 

^ cup salt 2 cups vegetable oil 

3 pints small onions 1 tablespoon powdered alum 

3 oz. white mustard seed vinegar 

2 oz. ground white pepper 

Wash, pare, and slice the cucumbers. Cover with salt and let stand for 
three hours. Rinse in cold water. Wash and slice the onions in cold water. 
Rinse. Combine the onions and cucumbers. Add the mustard seed, pepper, 
celery seed, and oil. Dissolve the alum in % cup of water. Mix all the 
ingredients thoroughly. Pack in sterile jars. Cover vnth vinegar and seal. 

BREAD AND BUTTER PICKLES 

teaspoon turmeric powder 
teaspoon black pepper 
teaspoon cornstarch 
teaspoons celery seed 
teaspoons mustard seed 
cups vinegar 

Wash, peel, and slice the cucumbers and onions. Let these stand in 
salt water two hours (% cup of salt). Bring sugar, cornstarch, spipes, and 
vinegar to a boil and boil one t&inute. Add the cucumbers and onions, heat 
thoroughly, and pack in sterile jars while hot. This makes three pints. 

EXCELLENT SACCHARINE PICKLES 

1 gallon vinegar 2 level teaspoons saccharine 

2 tablespoons salt mixed spices 
2 tablespoons mustard 

Combine mustard, salt and saccharine and mix with vinegar. Pack well 
washed cucumbers in mason jar, add 1 teaspoon mixed spices to each jar 
and cover with the cold vinegar. 

DILL PICKLES (No. 1) 
5 quarts watei^ dill 

1 quart vinegar horseradish 

1 cup salt 

Pack well washed, rather large cucumbers in fruit jars with plenty of 
dill and horseradish. Combine water, vinegar and salt, let come to a boil and 
cover pickles. Seal. 

DILL PICKLES (No. 2) 

Wash large cucumbers. Pack in an earthem crock or jar. First a 
layer of cherry or grape leaves and dill, then cucumbers. Alternate until jar 
is f ulL Cover with salt water, 3 quarts of water to 1 cup of salt. Let stand 
two weeks, then cut in inch slices and pack in fruit jars and pour over the 
following hot syrup and seal. 

1 cup vinegar 1 teaspoon mixed spices 

2 cups sugar 
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EASY CUCUMBER PICKLES 

Wash cucumbers and put in crock. Mix and pour over cold the following 
ingredients. 

1 gallon -vinegar 2 cups sugar 

1 cup Colman's mustard 1 teaspoon powdered alum 

1 cup salt 1 cup cut horseradish root 

PICCALILLI 

1 peck green tomatoes 2 green peppers 

1 head cabbage 1 red pepper 

6 onions 1 cup salt 

Chop vegetables, add salt and let stand over night. Drain. Cover with 
vinegar, boil 10 minutes. Again drain. Then add: 

1 teaspoon each of cinnamon, Vi cup grated horseradish 

cloves, nutmeg, allspice 2 pounds brown sugar 

Boil ten minutes. Pack in jars and seal. 

LAST-OF-THE-GARDEN PICKLES 

1 quart green beans 6 each of green, yellow, and 

1 quart yellow beans red peppers, cut coarsely 
25 pickles cut in chunks 1^ quarts of pickling onion 

2 bunches of celery (or 1 quart large onions, 
2 or 3 heads of cauliflower cut coarsely) 

1 quart green tomatoes, 
chopped 

Salt the pickles, peppers, cauliflower and onions, let stand over night. 
Drain. 

Cook lima and string beans until tender (not soft). Drain. Cut celery 
in small pieces. 

Put all together and for each four quarts of vegetables make the following 
vinegar mixture. 

1^ pints vinegar 3 tablespoons mixed spices in 

3 pounds sugar a bag 

IV2 cups water broken cinnamon bark 

)4 teaspoon salt, mustard 
seed, celery seed 
Heat and cover vegetables. 

MUSTARD PICKLES 

3 large ripe cucumbers, cut in 1 quart small white onions 

pieces 1 large head cauliflower, 

1 quart small green cucumbers broken 

1 quart green tomatoes, chopped 5 large red peppers, chopped 
Put all in brine for 24 hours. Drain and scald with boiling water. Drain 

and place in a large crock. Cover with the following paste. 

2 quarts cider vinegar 1 tablespoon turmeric 
6 tablespoons Colman's 1 tablespoon salt 

mustard 2 cups brown sugar 

Mix dry ingredients with enough vinegar to make a smooth paste, then 
the rest of the vinegar. Cook in a double boiler until like custard, then 
pour over vegetables. Cover tightly or seal in jars. 
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ADDITIONAL RECIPES 



'# 



CANDY 

CHOCOLATE FUDGE 

2 cups sugar ^ /A 6J(*^ 1 ">P ^ilk 

2 squares chocolate ' (Jj^f^.^^ tablespoon butter 

Cook very slowly without stirring until it forms a ball when dropped 
in cold water. Remove from fire, add butter and cool before beating; add 
vanilla and nuts if desired. 

DIVINITY FUDGE 

1 cup corn syrup 1 cup water 

3 cups sugar 3 egg whites 

Cook syrup, sugar and water until forms a soft ball when tested in cold 
water, then pour gradually over stiffly beaten egg whites. Beat until cool, 
add nuts and candid cherries if desired. 

HALLOWE'EN FRUIT CARAMELS 

'/i pound dates 2 ounces candied citron, 

H pound raising orange peel, or grape- 

y^ pound figs fruit peel, if desired 

y\ pound shredded cocoanut, 1 lemon (juice only) 

fresh or canned 1 orange (juice only) 

H pound nut meats, chopped % cup confectioners' sugar 

Stone the dates and chop these together with the other fruit ingredients 
Uid nuts. A food chopper is good for this purpose. Mix until thoroughly 
blended. Add the fruit juices and roll into balls or pack in a square-cornered 
pan and then cut in cubes. Roll in powdered sugar and store for several 
days to rijpen the flavor before serving. 

NUT BRITTLE 

2 cups granulated sugar 1 teaspoon vanilla 

y^ teaspoon salt 2 cups nuts 

y^ teaspoon soda 
Heat the sugar gradually in a clSan smooth skillet. Stir constantly with 
the bowl of the spoon until a golden syrup is formed. Remove from the fire 
and stir in quickly the salt, soda, and vanilla. Pour the syrup over a layer 
Of nuts in a greased pan. When cold, crack into small pieces. 

PRALINES 

2 cups brown sugar butter, walnut size 

yi cup hot water 1 pound nut meats 

2 large spoons molasses 
Boil sugar, molasses and water till hardens in water. Add butter, beat, 
add nut meats and stir until it sugars. 

189 
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PULLED MOLASSES CANDY 

6 tablespoons molasses V4 pound butter 

7 tablespoons water vanilla 
4 tablespoons sugar 

Boil molasses, water, sugar and butter briskly until it brittles when , 
tested in water. Pour in dripping pan, when cool enough to handle, pull, 
flavor and cut in pieces. 

FUDGE (1) 

1 can Eagle brand milk V/2 cups nut meats 

IV2 bars Dot chocolate 

Melt chocolate in double boiler and pour milk in slowly and stir till it 
thickens. Add broken nut meats, pour out on waxed paper. When set put 
in ice box and use next day. 

FUDGE (2) 

1 pound powdered sugar 6 heaping teaspoons marsh- 

Yt pound butter mallow cream 

6 large teaspoons cocoa nut meats 

Yz cup milk 1 teaspoon vanilla t 

Combine sugar, butter, cocoa, milk and cook on slow fire till forms a soft* 
ball. Add vanilla and marshmallow cream and beat till cool, then add nut 
meats. 

PEANUT BUTTER FUDGE 

2 cups granulated sugar small lump butter 

1 small can canned milk 1 teaspoon vanilla 

2 squares bitter chocolate 1 cup peanut butter 

Boil until it forms a soft ball in cold water. Remove from fire, add 
vanilla and peanut butter. Beat until it thickens slightly, then pour on 
buttered tin. When cool cut in squares. 

PEANUT CANDY 

1 cup granulated sugar 1 teaspoon butter 

Yz cup dark Karo corn syrup 1 teaspoon vanilla 

■4 cup water 1 level teaspoon soda 

1 cup nnsalted peanuts 

Boil sugar, syrup, water, until spins a thread when testing, add batter, 
then peanuts. Cook until peanuts begin to pop. Add soda and stir quickly. 
Pour in buttered pan. 

POPCORN BALLS 

Yz cup sngai 1 tablespoon vinegar 

1 cup com syrup 1 tablespoon hutter 

Boil until it brittles in vrater; turn over popped com, stir well and make 
into balls. Can be made into cake by pressing sugared com into buttered 
cake pan and pour more syrup over. 
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DELICIOUS NUT CANDY 

1 cup New Orleans molasses scant '/i cup water 

1 cup sugar 1 teaspoon vinegar 

!4 cup butter 1 teaspoon vanilla 
nut meats pinch soda 

Combine molasses, sugar and water and boil till forms in separate drops 
when tested in cold water. Add the butter, soda and stir well. Remove from 
fire, add vinegar. Butter two pans, scatter over the vanilla and spread 
nuts (hickory nut meats best) quite thickly, pour candy over. 

FAMOUS PULLED CREAM CANDY 

2 pounds granulated sugar ^ cup water 

small Vz teaspoon cream vanilla 

tartar 

Combine sugar, cream tartar and water. Boil without stirring till 
forms a ball in cold water. Pour on buttered pan to cool. Turn into center 
once or twice while cooling. When comfortable to handle, pull, flavor and 
cut with scissors. ' 

COCOANUT DROPS 

1 grated cocoanut sugar 

1 egg white vanilla 

To the cocoanut add Vz the weight in sugar, the beaten egg white and 
vanilla. Drop on buttered paper by spoonfuls, sift sugar over and bake in 
slow oven. 

CHOCOLATE CREAMS 

2 cups sugar 1 cup thin cream 
vanilla Bakers chocolate 

Boil sugar and cream 10 minutes. Flavor and beat till cool. Roll into 
balls. Cool and dip in melted chocolate. 

CHOCOLATE CARAMELS 

2 cups cane sugar V/z cups grated chocolate 

1 cup light molasses 'A cup butter 

1 cup milk 1 teaspoon vanilla 

Mix sugar, molasses and milk. When boiling, add chocolate. When nearly 
done, the butter. Stir often, test by dropping in cold water. Last the 
vanilla. Turn into pans and when cool cut in squares. 

SUGARED NUTS 

1 cup cane sugar 2 cups nut meats 

Vi cup water % teaspoon vanilla 

Boil sugar and water without stirring till spins a thread. Flavor, add 
nut (hickory nut meats best) and beat till it sugars. 



192 KITCHEN GUIDE 



NUT CANDY GLACE 

3 cups cane sugar 1 pound almonds 

1 scant cup water 1 pound filberts 

'/^ cup vinegar 1 pound walnuts 

Boil sugar, water and vinegar about % hour, to hard crack stage. Pour 
very thinly in pans over nut meats. 

CANDIED GRAPEFRUIT PEEL 

Cut peels as thick as possible; lay in lightly salted water over night. 
Discard water. Cover peel viith fresh water, boil 3 minutes; do_ this 6 
times. Press peel well, and cut into strips, to each cup of which add 
1 scant cup sugar. Boil, stirring constantly till it is sugared and water 
gone. Prepare orange peel in like manner, boiling in 3 waters only. 

BLACK WALNUT FUDGE 

S cnps sugar 2 squares chocolate 

1 cup milk 1 tablespoon butter 

^ cup black walnut meats 1 teaspoon vanilla 

Combine sugar, grated chocolate, milk, and butter. Cook to soft ball 
stage, cool, beat till creamy; add vanilla and nut meats. 

MOLASSES CANDY 

Put into a granite saucepan two cups of molasses and boil for twenty 
mii^utes. Beat in one-half teaspoon baking soda and boil for one-quarter 
of an hour more, or until a little dropped into iced water is brittle. Watch 
carefully that the candy does not scorch. Just before taking from the fire 
stir in a teaspoon of vinegar and beat. Pour into buttered tins. 
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ADDITIONAL RECIPES 



BEVERAGES 



TEA 

1 level teaspoon of tea to each cup of boiling water 

Always scald teapot before making tea. Glass or china pots are to ba 
preferred in making tea. Avoid metal if the best flavor is desired. Put in 
a tea ball or muslin bag and remove when suflficiently steeped. 

The flavor of tea can be changed by sticking several cloves in the slices of 
lemon served with it. This looks very pretty too. Mint leaves are good in 
tea. A teaspoon of grated orange or lemon rind for each 4 to 6 cups put 
in the teapot with the tea just before adding the boiling water imparts to 
ordinary tea a delicate flavor reminiscent of the rare and expensive blend. 
Most people take sugar in their tea and the clever hostess uses lemon or 
orange sugar. Rub blocks of sugar over washed lemon or orange rind to 
extract the flavoring oil. 

ICED TEA 

Make tea in the usual way. The clearest iced tea is made by pouring 
the hot liquid over cracked or cubed ice instead of cooling slowly and chilling 
in the refrigerator. It should then be made doubly strong. 

COCOA OR CHOCOLATE 

2 or 3 tablespoons cocoa or 1 quart milk 

chocolate 1 to 2 tablespoons sugar 

Yi cup water Vs teaspoon salt 

Put cocoa, sugar and water in pan, heat until blended; add salt. Scald 
the milk and add to cocoa mixture. Beat with a rotary beater until foamy. 
Add a few drops of vanilla before serving. 

May serve with sweetened whipped crpam. Drop a marshmallow on each 
cup of cocoa or chocolate after it is poured. The heat will melt the marsh- 
mallow and make a creamy foam. 

COFFEE 

Two heaping tablespoons of coffee to one cup of water. Boiled coffee — 
Put the coffee into the pot with the white of an egg or egg shells and a little 
cold water and stir thoroughly. Pour boiling water over it and place over 
flame. As soon as it boils up, reduce the heat and allow to settle. A little 
cold water poured in, will cause it to settle more quickly. Allow to stand 
over a very low flame for ten minutes but do not boil. Serve with cream. 
If for any reason the coffee should stand longer, strain from the grounds and 
keep at a uniform temperature until ready to serve. A change of temper- 
ature affects coffee materially. 
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COFFEE AU LAIT 

Follow recipe tot boiled coffee, ^cald an equal amount of milk, combine 
the two And' serve at once. This is most delicious and serves the purpose 
Well when cream is scarce. 

SUGAR SYRUP 

4 cups sugar 4 cups water 

Boil sugar and wateir together for ten minutes. Pour into clean jar» of 
bottles and seal. Haildy for fruit beverages. The syrup gives a smoother 
texture and is easily mixed through the whole drink, while sugar has, a 
tendency to sink to th^ bottom. 

CHOCOLATE SYRUP 

4 Ounce's inkers' chocolate or V/z cups sugar 
% cup cocoa V/z cups boiling water 

pinch of Gait 

Melt chocolate or cocoa, add sugar, salt, and water, stir until smooth. 
Boil five minuted and bottle. 

CHOCOLATE MILK SHAKE 

Put two tiabl'espoons of chocolate syrup and two of crushed ice in a tall 
glass. Slowly add rich milk toi fill. Top with a spoon of ice cream. 

CHOCOLATE EGGNOG 

^o chocolate milk shake add one well beaten egg. 

EGGNOG 

I egg 1 tablespoon powdered sugar 

pinch salt 2 tablespoons fritit juice 

milk 

Add salt to egg white and beat to a stiff froth. Add sugar, the well beaten 
Jrolk and fruit juice. Fill the glass with cold milk. Sprinkle the top with 
chopped nuts. The whole egg may be beaten instead of separately, if 
desired. 

ORANGE NOG 

Dissolve two-thirds cup sugar in two cups orange juice and chill. When 
ready to serve, pour the orange slowly into one and one-third cups chilled 
evaporated milk diluted with one and one-third cup ice water. Shake 
Vigorously. 

MILK SHAKE 

Fill a glass two-thirds full of ice cold milk. Sweeten to taste and flavor 
with fruit juice, strained preserves, melted jelly or chocolate syrup. Fill 
the glass with finely chopped ice. Shake well. Pour from one glass into 
another until frothy. Sprinkle with cinnamon or nutmeg. 
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ICE CREAM PUFF 

Break an egg Into a mixing glass and add four tablespoons of any fruit 
syrup and a serving of vanilla ice cream. Shake until well mixed, fill with 
charged water or dry ginger ale and sprinkle with nutmeg. Add extra ice 
cream just before serving. 

CHILLED GRAPE JUICE 

Wash grapes and boil until skin, pulp and seeds separate. Press through 
a jelly bag and to every pint of juice add one-half cup of sugar. Boil for 
twenty minutes. Chill and serve with ice. 

GRAPE JUICE HIGHBALL 

Proceed as for recipe for chilled grape juice. Serve in tall glasses with 
ice and add an equal quantity of charged water or dry ginger ale. Garnish 
with slice of lemon. 

GRAPE JUICE (Bottled) 

3 quarts grapes, washed and 3 pints water 

stemmed (small basket) V/z cups sugar 

Cook grapes and water about ten minutes. Drain through cloth bag. 
Add sugar, cook five minutes, put in bottles while hot and seal with 
patent caps. 

Do not seal with the ordinary corks, for they are not air-tight, and juice 
will work after being sealed a few days. 

FOUNDATION PUNCH 

4 oranges 1 cup sugar 
2 lemons Vz cup water 

Squeeze the juice from the oranges and lemons. Boil the sugar and 
■water to the thread stage. Add fruit juice and water to make two quarts. 
One cup chopped mint leaves may be steeped in boiling water, strained and 
substituted for part of the water. 

Variety is gained by adding other fruit juices, sweetening if necessary with 
more of the syrup. 

BERRY PUNCH 

Equal parts of foundation punch and berry juice. 

CHERRY OR CURRANT PUNCH 

Three parts foundation to one part fruit juice. 

AFTER-DINNER PUNCH 

2 cups strong tea 1 cup pineannle juice 

juice of three lemons 1 quart ginger ale 

juice 1 lime 

Sweeten to taste. Serve with ice and garnish with sprigs of mint. 
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FRUIT PUNCH 

No. 1 

1 quart blue grape juice sugar or syrup to taste 

1 quart white grape juice 2 quarts dry ginger ale 

juice of 12 oranges 1 pint charged water 

juice of 12 lemons 

Mix fruit juices, sugar or syrup. Add ginger ale or charged water and 
serve with ice. Serves twenty-five people. 

No. 2 

1 can grated pineapple 1 quart grape juice 

juice 6 lemons 2 quarts chilled water 

juice 6 oranges V/i cups sugar 

1 pint fresh tea V/z cups water 

Boil water and sugar ten minutes. Cool and add other ingfredients and 
let stand one hour. Add chilled water and serve with ice. Serves twenty- 
five people. 

No. 3 

1 cup pineapple 1 cup white grapes 

1 cup strawberries 1 cup maraschino cherries 

1 cup raspberries juice of 6 oranges 

1 cup bananas juice of 6 lemons 

2 cups water 2 quarts charged water 
2 cups sugar 

Boil sugar and water ten minutes. Cool and add crush°d fruit and fruit 
j"ic». Chill. Add charged water just before serving. Serves twenty-five 
people. 

LOGANBERRY PUNCH 

1 quart loganberry juice 1 cup orange juice 

2 cups water 1 pint ginger ale 
1 cup lemon juice sugar to taste 

RHUBARB PUNCH 

Cover 1 quart of cut rhubarb with boiling water. Stand until cold. 
Boil one cup sugai- and 1 cup water, with small piece of stick cinnamon 
and ginger root. Stain, add to rhubarb water. Chill. Serve with ice With 
a rose petal floating on top, 

ORANGEADE 

4 oranges 1 to V/z cups syrup 

1 lemon 3 cups water 

Squeeze the ju'ce from the oranges and lemon, strain. Mix well with 
the syrup. Serve very cold. 
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PINEAPPLE ORANGEADE 

4 oranges 1 quart boiling water 

1 pineapple sugar or syrup to taste 

Add the juicy parts of the shredded pineapple to the orange juice. Pour 
the boiling water over the shredded pineapple, and sweeten to taste. Cover 
and set aside to cool. Strain and serve with ice. 



LEMON POP 

Vi ye-st cake 8 quarts boiled water 

2 pounds sugar 2 ounces cream of tartar 

2 ounces ginger root juice 7 lemons 

Put crushed ginger root in jar. Add sugar, water and cream of tartar, 
stand till lukewarm, add yeast in % cup of water, stir well, c&ver and 
stand 8 hours in warm room. Strain through flannel bag and bottle. Set 
bottles in cool place and put on ice as wanted. 
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ADDITIONAL RECIPES 



CASSEROLE OR BAKED SINGLE 
DISH MEALS 

.The casserole or baking dish has achieved great popularity- i» many 
f^ixiilies. Some of the most tasty cliches ever set upon, a table have been 
prepared in this manner and a good coolyng guid^ would scarcely fe^ com- 
plete without a number of such recipes. 

Less expensive cuts of meat may be i^se^ %!h ^Y^ntage as th^ Ipi^ W.Qldn|| 
renders tough meat tender and palatable. Left overs are transformed into 
wholesome and savory disbe^ The^e i^ no Ips? of meat and vegetable juices. 

No time is lost in transferring to another dish, since the food is both 
cooked and served in the casserole. There need be no nervousness if meal- 
time be delayed, because the food may be kept hot and attractive for a 
long time. 

Casserole dishes are oven-baked, usually at a temper-ai^gre i^round 350 
degrees. They are generally served with a simple salad and make meal- 
time a pleasure for all concerned. 



SCALLOPED CABBAGE, SPAGHETTI, ANIl CHtBESE 

XVs cups spaghetti broken in 2 cups mill^ 

small pieces ' 1 teaspoon satt 

3 tablespoons flour Yz pound American cheese 

3 tablespoons butter or 1 quart shredded cabbage 

other fat 1 cup bqtt.ered bread crnmbs 

Coofc the spaghetti in boiling salted water for 20 minutes, and drain. 
Make a sauce of the flour, fat, milk, and salt.. Shave up the chepse, i|dd to 
the hot sauce, and stir until melted. Put the cabbage, spaghetti, and gaiice 
in a buttered baking dish in layers and cover the top with the bu^r(e^ 
bread crumbs. Bake for 20 to 30 minutes in a moderate oven. 



VEGETABLES AU GRATIN 

Mix two or more kinds of fresh-cooked or left-oyer vegetables fuch as 
string beans, carrots, and turnips or cauliflower, and place in a shallow 
baking dish. Pour over the vegetables thin white sauce to which cheese 
has been added. Cover with tuttered bread crumbs and bake in a moderate 
oven until the sauce bubbles and the crumbg are brown, 
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STUFFED PEPPERS 

6 green peppers 1 small onion, chopped fine 

2 cups flaky cooked rice, or Vi teaspoon salt, or to taste 

bread crumbs '/4 to Vi cup chili sauce, 
2 tablespoons butter or other catsup, or meat gravy 

fat 1 cup buttered bread crumbs 
2 cups ground cooked meat 

Cut off the stem ends of the peppers, remove the seeds, boil the pepper 
shells for 5 minutes in lightly salted water, and drain. Stuff the peppery 
with a mixture made from the other ingredients, cover with the buttered 
crumbs, and bake in a moderate oven for about 30 minutes, or until the 
peppers are tender and the crumbs are brown. 

BAKED STUFFED TOMATOES 

6 large firm tomatoes '4 teaspoon celery seed 

6 strips bacon Vi teaspoon salt 

2 tablespoons chopped parsley '/g teaspoon pepper 

1 tablespoon chopped onion 1 cup buttered bread crumbs 

1 cup dry bread crumbs 

Wash the tomatoes, remove a thin slice from the stem end, and carefully 
scoop out the pulp so that the tomato shells will not be broken._ Fry the 
bacon until crisp, remove from the pan, and break the bacon into small 
pieces. Add the parsley and onion to the fat, cook for a few minutes, add 
the cup of dry bread crumbs, celery seed, salt, pepper, crisped bacon, and 
tomato pulp. Stir until well mixed and add more salt if necessary. Fill 
the tomato cups with this mixture, cover the top with the buttered crumbs, 
iplace in a shallow baking dish, and bake in a moderate oven for 45 to 60 
minutes, or until the tomatoes are tender and the crumbs are brown. Serve 
from the baking dish. 

EGGPLANT EN CASSEROLE 

Pare a medium-sized eggplant, cut into half inch cubes and put them 
into the casserole. Cover with boiling water, containing a level teaspoon 
of salt and let stand for ten minutes. Pour off the water. Add two chopped 
onions and a tablespoon of chopped parsley, together with a cupful of rice, 
to the eggplant. Pour four cups of boiling water over all and set in the 
oven until it is cooked dry. Add two tablespoons of butter and one-half cup 
of strained cooked tomatoes or one cup of tomato soup. Sprinkle with fine 
cracker crumbs and bake for fifteen minutes. 

BAKED PARSNIPS 

5 parsnips (medium-sized) brown sugar 

melted butter bread crumbs 

Wash and scrape parsnips. Steam until tender, split lengthwise. Placei 
in a baking dish, brush lightly with melted butter and sugar and fine bread 
crumbs, and bake 10 or 15 minutes until a golden brown. 

Garnish v/ith thin slices of spiced beets. 
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KIDNEY BEAN CASSEROLE 

1 pint of kidney beans I'/a teaspoons salt 

2 pared carrots i/g teaspoon pepper 
2 peeled onions 1 tablespoon sugar 

1 cup canned tomatoes 1 cup diced left over 

2 tablespoons butter beef or lamb 

Combine kidney beans soaked and cooked in salted water until tender, 
with carrots finely chopped and onions thinly sliced. Heat with tomatoes 
for about ten minutes and season with salt, and pepper, and sugar. Lay 
in the bottom of a greased casserole the left over beef or lamb, sprinkle it 
with salt and pepper, and pour over it the combined vegetables. Dot with 
butter, cover, and cook at 400 degrees F. until the vegetables are tender. 
Serves six to eight. 

STUFFED EGGPLANT AND PINEAPPLE 

2 eggplants 2 beaten eggs 

2 cups bread crumbs i/^ teaspoon nutmeg 
V/z cups crushed pineapple milk 

(drained) salt and pepper 

4 tablespoons butter 

Soak eggplant in cold salted water one hour. Parboil 20 minutes. Scoop 
out pulp, keeping away from rind. Drain and dry through a sieve. Mix 
pulp with bread crumbs, pineapple, butter, nutmeg, egg and jut enough 
milk to make it of proper stuffing consistency. Season with salt and pepper. 
Stuff shells with mixture. Cover top with buttered bread crumbs and bake 
20 minutes in moderate oven. 

FILLED KOHLRABI 

12 kohlrabi (uniform size) 1 cup chopped left over pork 

1 beaten egg or veal 

1 small onion, chopped salt, pepper and parsley, 

Yz cup bread crumbs to season 

Peel and cook the kohlrabi in salted water until half cooked. Cut out the 
■center, then stuff with the remaining ingredients. Place filled kohlrabi in 
a casserole, dot with butter and add a cup of water. Bake in a slow oven 
until tender. 

ESCALLOPED ONIONS AND CELERY 

12 small onions 2 tablespoons flour 

1 stalk celery 1 Vz cups milk 

2 tablespoons butter Yz cup (coarse) cracker crumbs 

Peel onions and cut celery in %-inch lengths. Parboil each in separate 
pans about 20 minutes. Drain if water is not all absorbed. Arrange onions 
and celery in baking dish. Pour over a sauce of butter and flour rubbed in 
pan until smooth, add milk and seasoning and cook until thick. C-^ver vith 
«rumbs, dot with small pieces of butter. Bake 20 minutes or until crumbs 
Are brown. 
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PEAS WITH CARROT SAU€E 

1 cup pell imlp 1 tablctspboti sn^ar 

1 bunch ^new carrots 1 tablespoon chopped walntitis 

1 egg 2 tablespoons flour 

2'/i cups >ndllc V/i teaspo&iig -salt 

Vi cup bread crumbs '4 teaspotfli pepper 
IB table^oons butter 

ISfete pea pulp ty forcing cSKh'eii 1)^aS 'th^etigh ipvrrefe sieve. Mix tread 
cWimbs, pea pulp, su^a't, egg, 4 la'ble^poo'hs tUtteT, walnuts, half the sea- 
soning aira % cup ox iMilk. Ttirh into "*6ll greased baking dish, let stand 
15 minutes. Cover and "bskke 40 minutes at 350 degrfeefe. Melt the remaining 
biftVel"'in saucepan, add 'flOur arid rest bf the seasotiiilg^ ; oOok Until 'bvtbbling 
and add 1% cups of milk gradually. When well blended Stir in 'the carrtits 
which have been cooked until tender and forced through puree sieve. There 
should be abbift 1 cup -Of ■fcai»reft .ptHfee. Serve the carrot sauce over the 
pea dish. 

CASSEROLE "OF SWEET POTATOES AND PRUNES 

6 medium-sized sweet^otatoes Yt cap butter 
12 cooked prunes 1 cup prune juice 

Vi cup brown sugar Yz cup pecan nut meaits 

]?%el and •boil fpotatof^s <udtil tender «md cut in '^ inch -slices, ^cme prunes 
tM -eoA 'in 'halves. -Avraxtse rpotatoes atid prunes in alternate lagrers in 
bettered ^casserole, ^Itaving 4)runes on 4op. Dot with butter, sptankle with 
sugttr 'and ^cans and ^utn iprune Juioe over -all. ^ake -in -a modeiately hot 
oven, 45 minutes. 

ESCALLOPED SPINACH 

2 cups cooked spinach '('2 teaspoon salt 

'S '^igHfly USatBta ««g^ % teaspoon peptMSr 

2 tablespoons rnkfiSbd ^tttaion >/4 cup evaporated utitt 

^ liiitl) 'wiime t/z imp birtt«*a ^mnitte 

Warm the spinach, ^ttt tlffough sieve, add '^11 -ittgftaietits 'except the 
jsnambs. 'Put the mixtirfe into ■« tgreased baking dish, csver with crundbs. 
B&kc'hi'blnodelrate'O^en uii*il brown (40 -minutes -at 875 d6gi«es). 

CHICKEN EN CASSEROLE 

1 chicken 1 carrot sliced 

butter or drippings 6 small onions 

1 pint rich sto6k 12 button mushrooms 
12 potato cubes or balls salt and pepper 

Joint the chicken and brown in "tlutter on all sides. Place in a greased 
casserole, add soUp stock or water, cover tightly and cook in a moderate 
Oven, •350 degrees for one hour. 

Saute the sliced carrot, onion, potato halls, and mushrooms in fat until 
lightly browned. Put these with the chicken in baking dish, season with 
salt and pepper and cover tightly and cook one hour longer, then remove 
the cover and allow the chicken to brown before serving. 
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CHICKEN AND CORN PUDDING 

1 chicken flour 

1 can of corn butter 

1 pint milk salt and pepper 

3 well beaten eggs 

W^sh and cut up the chicken and simmer in a close covered kettle until 
tender. Place in a baking dish, season with salt and pepper. 

Mix com, beaten eggs and milk; season with salt and pepper. Pour this 
mixture over the chicken, dredge with flour, dot with butter and bake in a 
moderate oven until a delicate brown. Make a gravy with the water in 
which the chicken was cooked. 



CHICKEN BAKED IN MILK 

Joint the chicken as for frying, put in a casserole and cover with ha7f 
milk and half cream. Salt and pepper to taste. Add a large piece of 
butter, cover and cook in oven until tender. 



CHIPPED BEEF WITH NOODLES 

Make a cream sauce of 1 tablespoon of butter, 2 tablespoons of flour and 
2 cups of hot milk. Cook until creamy, add a cup of chipped beef, pulled 
to shreds, and 2 cups of boiled noodles. Turn into a buttered casserole, top 
with cracker crumbs, and brown in the oven for 15 minutes. 



CRABS, DEVILED 

1 cup crabmeat 1 teaspoon salt 

2 hard cooked eggs Ys teaspoon pepper 
juice of 1 lemon Vs teaspoon paprika 
tablespoon bread crumbs 1 cup of melted butter 

Yz teaspoon mustard 

Mix altogether, and fill large clam shells or individual bak'ng dishes or 
ramekins. Sprinkle bread crumbs over the tops with tiny dots of butter. 
Bake for twenty minutes in a moderate oven. 



CHESHIRE PORK PIE 

2 pounds lean fresh pork 2 tablespoons sugar 

4 juicy apples salt, pepper, sage 

1 cup sweet cider 

Cut the pork into strips two inches long and an inch wide. Pare, core 
and slice the apples. Line a deep baking dish with pie paste, put in a 
layer of pork, then of apples, cover with sua;ar the pork and apples, season- 
ing each layer of pork with salt, pepper and sage. Put in the sweet cider 
and put bits of butter over the top. Cover with a pie crust, make several 
holes in the top, brush with a beaten egg and bake for an hour and a half. 
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CASSEROLE OF LEFT OVER TURKEY 

3 cups cooked turkey meat V/i pints liquid, thin gravy or 

1/4 pound salt pork or bacon, stock made from bones 

diced 1 tablespoon minced parsley 

1 cup canned tomatoes '/2 cup minced celery 

1 cup rice salt and pepper 

Put the bacon or salt pork in a casserole and brown it. Add the parsley, 
celery, tomatoes and turkey meat, together with a little salt and pepper. 
Mix well. Over this put the rice and pour on the liquid stock. Cover closely 
and bake in a slow oven 350 degrees, for one hour and a half; then stir 
together adding a little onion juice or any extra desired seasoning. Sprinkle 
with chopped parsley before serving. 

HUNGARIAN GOULASH 

2 pounds veal 2 cups potato balls or cubes 

bacon fat 1 cup sliced carrots 

4 onions 1 cup sliced turnips 

V/z cups brown stock or water 12 small onions 
salt, pepper and paprika 

Cut veal in cubes and slice the four onions. Cook in a little bacon fat 
until brown. Place in baking dish, pour over it the stock or water and 
season. Put in a moderate oven, 3E0' degrees, and when meat is partly 
cocked, add salt and vegetables; iinish cooking, adding more stock or water 
if necessary. Should cook about 2 hours. When ready to serve, thicken 
broth with flour rubbed smooth in water. 

RICE ALA CREOLE 

1 cup chopped boiled or 2 cups fine bread crumbs 

raw ham 2 tablespoons butter 

1 onion celery salt 

1 cu? boiled rice pepper and salt 

1 can tomatoes 

T''x above ingredients in the order given. Bake in a greased baking dVn 
for SO minutes (3E0 degrees F.). 

FLANK STEAK EN CASSEROLE 

Cut flank steak in one inch strips, place in baking dish. Slice several 
carrots and onions, scatter over the steak, season v;ell with salt and pepper. 
Pour over all one can of tomatoes. Bake in moderate oven for 1% hours. 

MEAT BALLS EN CASSEROLE 

1 pound ground round steak «4 cup milk 

one egg salt and pepper 

Mix ground meat with 1 egg, % cup milk, pepper and salt. Make into 
bal s. Place in buttered casserole and pour over the following sauce. 
Cook in a stew pan for 5 minutes. 

2 tablespoons butter / 1 onion chopped 

2 tablespoons flour 1 can tomato soup 

1 green pepper chopped 1 cup water 

Bake in covered dish for one hour in a moderate oven, 350 degrees. 
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NOODLES AND TOMATOES 

1 pound ground round steak 2 cups boiled noodles 

(or left over roast) 1 tablespoon butter 

Vz can tomatoes salt and pepper 

4 medium-sized onions Yz cup tracker crumbs 

Cook tomatoes, onions and meat over a low flame, for ten minutes. Add 
cooked noodles and butter, salt and pepper to taste, cook a few minutes 
longer, turn into greased baking dish, sprinkle over with cracker crumbs 
and brown. About 15 minutes in 350 degree oven. 

MEAT AND RICE 



Yz cup rice 


1 tablespoon chopped onion 


1 egg 


1 tablespoon chopped parsley, 


2 cups left over meata 


1 teaspoon salt 


1 tablespoon butter 


54 teaspoon pepper 


1 tablespoon flour 


1 cup water 



Cook rice in 2 cups of boiling water for fifteen minutes, drain, season with 
salt and pepper and add beaten egg. 

Line the sides and bottom of a casserole with the rice, reserving a few 
tablespoons of rice to spread over the top. 

Melt butter, add flour and onion and brown slightly. Add 1 cup water, 
then left over meats and parsley, pour this into rice mold, spread remaining 
rice over the top and bake for one-half hour in 350 degree oven. Uncover 
and brown. 

BAKED HASH 

2 cnps left over meat, cut 1 tablespoon melted butter 

in cubes 1 large onion, chopped 

1 cap water or broth or 1 sprig of garlic 

thinned gravy 1 bay leaf 

1 cap cooked potatoes, cut 1 clove of garlic 

in cubes 

Mince the parsley, bay leaf and garlic; mix altogether with the meat and 

gotatoes and season highly with salt and pepper. Add the tablespoon of 
utter and broth. Bake in a moderate oven for about one hour. 

MEAT BALLS EN CASSEROLE 

2 slices bacon 1 teaspoon salt 

1 pound ground beef 1 can tomato soup 

1 onion, diced fine 6 onions, sliced thin 

Try out the bacon in the covered skillet. Mix beef, salt and diced onion, 
and form into balls. Pan-fry these until brown on all sides in the hot 
bacon fat. Place in casserole. Add the tomato soup, onions, and more 8alt 
if desired. Cover, and cook 1 hour over a low flame. Remove the cover, 
and continue cooking until some liquid evaporates. Serve hot 
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SPAGHETTI AND HAM 

2 cups spaghetti 1 green pepper 

1 quart tomatoes V4 teaspoon pepper 

Yz cup boiled ham Vz teaspoon salt 

1 onion 

Break spaghetti in small pieces. Cook in one quart of boiling water until 
tender, add the tomatoes and cook fifteen more minutes. Trim the fat from 
the ham and try it out. Fry the sliced onion and pepper slowly in this fat 
until tender. Chop the ham and add it with the onion and the pepper to the 
spaghetti and tomatoes. 

Put in baking dish or casserole and bake fifteen minutes in a moderate 
oven (350 degree). 

PORK CHOPS AND YAMS 

6 pork chops 1 to 2 cups milk 

6 yams or sweet potatoes salt and pepper 

!4 cup brown sugar 

Place a layer of sliced sweet potatoes or yams in a greased casserole, dust 
with salt, pepper and a little brown sugar; continue layers until casserole 
is two-thirds full. Heat the milk and pour it over the potatoes. It should 
cover them. Place pork chops on top, cover and bake for one hour at 
350 degrees. Remove cover and season with salt and pepper. Leave cover 
off and cook until the chops are tender and nicely browned. 

Tart apples, pared, cored and cut in eighths, used in place of yams or 
sweet potatoes, make an excellent dish. 

PORK CHOPS, BAKED 

Brown chops in frying pan in butter. Place the chops in a baking dish. 
On each chop put one tablespoon of uncooked rice, a slice of onion with 
a ring of green pepper. Pour over all a medium-sized can of tomatoes. 
Cover and bake for two hours in a moderate oven, 350 degrees. 

SCALLOPED POTATOES AND LAMB CHOPS 

5 cups thinly sliced potatoes 4 tablespoons flour 

€ loin Iamb chops 2 teaspoons salt 

4 tablespoons butter IJ/J cups milk 

Place about one-third of the thinly sliced potatoes in a buttered baking 
dish. Dot with butter and dust with flour and part of the salt. Continue 
layers until all are used. Add the milk. Bake for about thirty minutes, 
then place the lamb chops, seasoned with salt and pepper on top of the 
potatoes and bake thirty more minutes at 400 degrees. 

Ham is also very good used in place of lamb chops. 

MEAT SOUFFLE 

V/2 cups left over meat 3 eggs 

•4 cup butter 1/2 teaspoon salt 

5 tablespoons flour {^ teaspoon pepper 

1 cup milk pinch cayenne 

Add flour and salt to melted butter. Gradually add the milk, stirring 
constantly. Cool, and add the beaten egg yolks, the ground meat and 
seasonings. Fold in, carefully the stiffly beaten egg whites and pour into 
a buttered baking dish. Place dish in a pan of boiling water and bake at 
825 degrees for 1 hour. 
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MEAT PIE 

lYt pounds of either Iamb, beef, 2 cups turnips 

or pork and veal 1 cup carrots 

1 large onion, chopped 1 cup water 

3 tablespoons fat 1 tablespoon salt 

2 cups potatoes VS teaspoon pepper 

Crust for Pie 

IVi Clips flour 3 teaspoons baking powder 

3 tablespoons fat ^ cup milk 
1 teaspoon salt 

Cut meat in small pieces, saute it with the onion in the fat. Put it in a 
greased baking dish with the cubed vegetables, water and seasonings. Cover. 
Bake in the oven for 2% hours at 275 degrees. 

Mix ingredients for crust and drop by spoonfuls on top of meat and vege- 
tables, and spread, leaving a few openings. Then bake at 400 degrees for 
% hour. 

SWEETBREADS AND MUSHROOMS 

1 ponnd sweetbreads 2 tablespoons butter 

1 can mushrooms 2 tablespoons flour 

1 cup cracker crumbs 2 cups milk 

1 teaspoon onion juice 1 cup drained mushroom 
1 teaspoon poultry seasoning liquor 

1 teaspoon salt 1 pimento (shredded) 
% teaspoon pepper 

Wash and parboil sweetbreads for 5 minutes. Drain and remove the skin 
and cut into pieces. Drain mushrooms and cut in thick slices. 

Make a thin white sauce by adding flour and seasonings to tha melted 
butter, gradually add the milk, stirring constantly. 

Butter a baking dish; make a layer of sweetbreads, and mushrooms and 
cracker crumbs, saving half of crumbs for the top. Pour over the sauce, 
top with crumbs and dot with butter. Bake in a S50 degree oven for 
2S minutes. 

MOCK SQUAB 

6 Iamb or veal hearts 1 teaspoon salt 

3 slices bacon bread dressing 

1 onion 1 tablespoon chopped 

1 sliced green pepper parsley 

Carefully wash and dry the hearts. Stuff with highly seasoned bread 
dressing and close the slits v/ith toothpicks. Dust flour over the hearts and 
fry a light brown in hot fat. Drain and put aside. Fry the sliced onion 
and green pepper in a little butter. Put in the bottom of casserole with 
the stuffed hearts and thin slices of bacon and chopped parsley. Cover with 
boiling water, add a teasnoon of salt; cover and cook slowly until tender, 
basting frequently with the liquor in the pan. 
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MACKEREL WITH TOMATOES 

Cook a medinm-sized mackerel in two cups of water, with one slice of 
onion and the strained juice of half a lemon. 

When tender, skin the fish, split and remove the bones. Reserve the 
liquor. 

Butter a casserole, put in a layer of sliced tomatoes, salt and pepper, then 
a layer of fish and dot with butter. Repeat this until the fish is used. 
Finally, put a layer of tomatoes on top, pour over the stock in which the 
fish was cooked, cover with crumbs and small pieces of butter. Cook 
twenty minutes in a moderate oven. 

MACARONI MILANAISE 

% pound macaroni Vz can mushrooms 

1 cup tomato soup butter 

yi cup minced ham salt and pepper 

1 slice minced tongue crushed toe of garlic 

Cook macaroni in salted water until tender. Drain. Add tomato soup, 
minced ham and tongue, seasonings and garlic. Saute mushrooms in a 
little butter and add to the mixture. Put all in a baking dish, sprinkle 
lightly with grated cheese and brown in the oven for ten minutes. 

. SAUERKRAUT AND PORK 

2 pounds sauerkraut 3 cups boiling water 

l</i pounds pork shoulder 

Heat the kraut and water on top of stove. Place half of kraut in a 
buttered baking dish, place meat in center, cover with kraut and enough 
water to cover. Put in oven and cover and bake for 2 or more hours at 
275 degrees. Serve with dumplings. 

Kraut cooked in this manner does not have any unpleasant odor while 
baking. 

INDIA CURRY 

154 pounds veal 2 tablespoons curry powder 

Vz cup butter boiled rice 

two sliced onions 

Cut lean meat in small pieces. Fry the onions in butter, add the meat 
and curry powder. Cover the meat with boiling water and cook until tender, 
Lme the buttered casserole with boiled rice, turn in the stew and place in 
a medium oven for 15 minutes. Serve in casserole. 

HALIBUT, SCALLOPED 

Wash 2 pounds of halibut and dredge with flour. Fry ten minutes in 
hot fat or butter, pick m pieces, removing bone and skin. Put into a 
greased baking dish, a layer of bread crumbs, then a layer of fish, salt and 
pepper, and have a layer of bread crumbs last. Add two cupfuls of milk 
before the last layer of bread crumbs, dot with butter and bake for one-half 
hour at 850 degrees. 

HALIBUT ALA MINUTE 

Select a thick firm slice of halibut, season it with salt and pepper, dredge 
with flour. Place in a greased casserole, cover with slices of tomato also 
s-^a^oned and bake until tpnder— from twenty to thirty minutes, accordinff 
to the thickness of the fish. , * 



CASSEROLE OR BAKED SINGLE DISH MEALS 211 

HADDOCK AU GRATIN 

4 pounds haddock 1/2 cup butter 

lemon juice red pepper 

2 tablespoons butter J4 cup grated cheese 

paprika buttered bread crumbs 

Boil a four-pound haddock in salted water with two tablespoons butter 
and the juice of one lemon, salt and pepper. When done, remove the skin, 
put the fish in a buttered baking dish, pour over it a half cup of butter, 
a dash of paprika and lemon juice. Cover with the grated cheese and 
buttered crumbs and brown in a hot oven, about 20 minutes. 



VEAL AND NOODLES 

1 cup broken, uncooked 2 cups cut celery 

noodles 2</2 cups liquid 

2y2 cups cold cubed veal IV2 teaspoons salt 
1 green pepper, minced '^ teaspoon pepper 

Put all Ingredients in a buttered baking dish, add the liquid which may 
be either gravy or cold water. If cold water is used, add one bouillon cube 
and omit % teaspoon of salt. Cover and bake for 1% hours in a 350 
degree oven. 

BAKED OYSTERS 

Scald a quart of oysters in their liquor. When cool, cut each oyster in 
quarters. Melt two tablespoons of butter in two tablespoons of flour. Add 
gradually one cup of milk and one of cream. Stir until it becomes creamy, 
then add two tablespoons of grated cheese and season with salt and pepper 
to taste. 

Butter the casserole, half fill it with the oysters, fill up with the sauce, 
dot with butter and sprinkle crumbs over the top. Bake in a moderate oven 
for ten minuies. 



OYSTERS AND MACARONI 

1 pint of macaroni (broken salt and pepper 

in small pieces) butter 

1 pint Of oysters crumbs 
1 cup rich milk or cream 

Cook macaroni in boiling, salted water for 15 minutes. Drain and pour 
cold water through it. Drain the oysters. Put a layer of macaroni, salt 
and pepper, dots of butter and a little of the cream in baking dish. Put in 
a layer of oysters and continue alternating, with more seasoning, add milk 
and sprinkle cracker crumbs and bits of butter over the top. Cover the dish 
and bake until nearly done, about one-half hour, then uncover and brown. 
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OVEN TEMPERATURES 

Degrees F. Degrees F. 

Very hot 450 to 500 Very moderate ... 300 to 325 

Hot 400 to 450 Slow 250 to 300 

Moderately hot . . . 375 to 400 Very Slow 225 to 250 

Moderate 325 to 375 

EQUIVALENT MEASURES 

3 teaspoons . 1 tablespoon i/^ cup 1 gill 

4 tablespoons ^4 cup 2 cups 1 pint 

16 tablespoons 1 cup 4 cups 1 quart 

Washing Greasy Dishes 
A few drops of ammonia will help wonderfully in the dishwater if the 
dishes are unusually greasy. 

Burned Enamel Ware 

When an enameled sauce pan burns, add salt to the water and -allow it to 
stand until the next day. Then bring it slowly to a boil and the bum will 
disappear. This is better than the soda and water plan. 
Prevent Fire When Broiling 
When broiling steak in a gas oven the fat will frequently catch fire. To 
prevent this cover the bottom of the broiling pan with water. This will 
catch the fat from the steak and prevent its catching fire. 

Keeping Yolks Fresh 
To keep the yolks of raw eggs fresh for several days, drop unbroken 
into a bowl of cold water. 

Water on Pop Com 
A little water thrown over the popcorn before it is popped will make it 
more flaky. 

When Frying Eggs 
Sprinkle a little flour into the grease when frying eggs. It will prevent 
the eggs from spattering over the stove and you. 

Bacon on Salad 
Fried bacon, allowed to become cold, then grated over the top of the 
vegetable salad, imparts a delicious flavor. 

Prevent Dishes Slipping on Ice 
By placing a rubber fruit ring under a dish that is placed on ice, the ring 
will stick to both ice and dish and prevent it from slipping. 

Salt with Eggs 
If while boiling eggs they become cracked, add a teaspoon of salt to the 
water. The salt will close the cracks in the eggshells. 

Left Over Vegetables 
If you decide to use the left over vegetables in a salad, put them in a 
drainer and wash off the butter and seasonings with warm v/ater. Drain well 
and chill thoroughly. They will then be ready for a delicate salad. 
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Renewing Window Sliades 

Faded or slightly worn window shades can be renewed by spreading out 
flat and applying a coat of ordinary house paint. 

Kitchenette Shelf 

A shelf with hinges is a good addition to the kitchenette. Since it can 
be raised and loweied at will a work table is availaDle when needed yet 
quickly removed when not in use. 

Repairing Cracks in Wood 

Cracks in woodwork can be repaired permanently. Ask your hardware 
dealer for the right kind of wood filler. Tamp the material down with a 
small instrument, leaving the fill slightly higher than the rest of the 
surface. After several hours, this is smoothed down with sandpaper, then 
painted or varnished, as the case may be. 

Aluminum in Cooking 

Aluminum is one of the most highly recommended metals for utensils in 
which to cook any food. It is but slightly affected by both acids and alka- 
lies; vegetables will discolor it; whereas fruits and acid foods will brighten 
it. Never soak it with soda water but wash in hot soap and water. Polish 
with steel wool or whiting moistened with alcohol. Rinse in hot water. 
Wipe dry. 

Fastening Cloth to Pail 

A cloth, used for straining purposes can be fastened to the edge of the 
pail by means of ordinary clothes pins. 

Prevent Varnish "Crawling" 
The tendency of varnish to "crawl" in cold weather can be remedied by 
covering the previous coats with benzine. This evaporates rapidly and 
leaves a hard surface. Be sure the surface is dry, however, before the next 
one is put on. 

Painting Hints 

Lacquering or painting work should be done in a place where there- is 
good ventilation and where there are no flames. The brushes used for 
lacquer should not be used for paint, varnish, or enamels. Lacquer brushes 
should be softened in lacquer solvent and kept well cleaned. Paint brushes 
should be washed in turpentine, thoroughly dried, and kept clean for the 
next operation. 

' ' Washing Windows 

A sponge and chamois make the best window washing combination. The 
sponge moistens the t-^ss without spreading water, while the chamois serves 
as an excellent drier and polisher. 

How To Avoid Rough Painted Surfaces 
When painting, if exceptionally smooth and highly finished surface is 
desired, the cracks in the object should be filled with putty or crack filler. 
The whole surface could then be given a priming coat of silica wood filler. 
After the primer has been allowed a sufficient period of time to become 
thoroughly hard and dry, varnish stain, color lacquer, or color varnish may 
be applied in one or two coats to obtain the desired finish. If the woodwork 
has any large number of knots present it is often desirable to touch up the 
knots with a coat of shellac. After drying, the finishing coats of colored 
product may be applied. After the first coat of color varnish or lacquer has 
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begp applied and allowed to thoroughly dry, it may be lightly rubbed with 
fine sandpaper to remove any imperfections before applying the final coat. 
A much smoother surface is thus obtained. Aluminum paint is sometimes 
used for touching up knots if the finishing coats are to be of paint for 
exterior surfaces. Highly satisfactory results are obtained with this trtat- 
ment. 

Rolling the Lawn 

A heavy concrete roller will help smooth rough lawns. Several neighbors 
in one block can chip in and make or buy one jointly and then use it when- 
ever it is needed. 

Whitewashing Trees 

A whitewash made of ordinary finishing lime and water should be applied 
tp the trunks of trees which are apt to be infected. This same wash is 
sometimes used on bushes with success. One gardener treats his tract of 
currants with this whitewash every spring and he claims that the bushes 
are kept free from parasites in early season when a sturdy, unhampered 
growth is essential. 

Prevent Rust on Garden Tools 

Keep a thick rag soaked in coal oil handy for wiping off garden tools when 
you come from the garden. This prevents rusting. 

Renewing Wood Fiber Rugs 

Wood fiber rugs of light tones soon lose the beauty which at first proved 
so attractive. After a year or two of use a light blue fiber rug looked 
impossible. I tried painting it with ordinary paint of a blue-green color 
and the result vas most pleasing. I thinned the paint with turpentine so 
that it would brush easily. The original design was visible after painting, 
giving the rug a two-tone effect which was good. The painted rug has 
worn welL 

How To Toughen Glassware 

Place the glassware or china, when new, in cold water, bring it gradually 
to a boil, boil it four hours and allow it to cool slowly with the water. 
Hot water will never subsequently crack it. 

Care of Window Ventilators 

Before putting the window ventilators away for the summer months, 
have them painted so that they will be in good shane and ready for use 
again in the fall. They are just one of the little things which are likely 
to be overlooked. 

Scratches on Furniture 

Scratches on dark oak, walnut or mahogany furniture can be made to dis- 
appear very simply by brushing the scratch with iodine. 

Spots on Wall Paper 

A paste of cornstarch and water will remove a grease spot from wall 
paper. Let it remain on the spot until dry and then brush off. 

Care of Tile Floors 

Just a little paraffin mixed with the hot water, for washing tiled floors, 
greatly assists the cleaning, and brings out the color. 
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Stains on White Goods 

Lemon juice, salt and strong sunlight are cures for stains on white 
materials. 

Egg Stains 
Egg stains on table linen should be soaked with cold water, as warm 
water sets them. 

Fruit Stains 

Rub powdered borax on fruit stains; then pour boiling water through the 
fabric before washing and boiling it. 

Brightening Chinaware 

Discolored china or any other crockery ware can be freed of discoloration 
marks by applying a solution of salt and vinegar. 

Paraffin for Kitchen Sink 
A few droj-s of paraffin will usually remove odors and grease stains from 
the kitchen sink. 

Furniture White Spots 
To remove white spots on furniture made by hot dishes, use powdered 
pumice and linseed oil, applied with a soft cloth, rubbed dry and polished 
with the grain. 

Using Gasoline for Cleaning 
Whenever you use gasoline for cleaning purposes, pour the residue down 
the kitchen sink, followed by boiling water. This process will cut all grease 
deposits that may have gathered and give a thorough cleaning to the pipes. 

Rust on Linoleum 
Lemon juice will remove rust from linoleum. 

Iodine Stains 
Water actually boiling will remove iodine stains from linen or silk if 
poured directly over the stained spot held over a basin. 

Greasy Mirrors 
A soft cloth dipped in spirits of camphor is eflFective in cleaning a greasy 
mirror or picture glass. 

Removing Paper from Raisins 
If the paper sticks to the package of raisins, place them in the oven for 
a few minutes and the wrapping may be removed easily. It will also cause 
the raisins to separate and fall apart. 

Aiding Starch for Gloss 
A pinch of salt added to hot starch will give a high gloss. 

Shellacking Chairs 
A roat of clear shellac over the seats of rush-bottom chairs will greatly 
prolong their lives and keep the reed from splitting. 

Paint Odor 

A pail of water in a freshly painted room will help remove the odor. 

Onion Odor 

A little mustard rubbed into the hands after peeling onions, will remove 
the disagreeable odor. 

Refrigerator Deodo'-ant 

Pnt a nie'-e of charf-oal on on-^ of the shelves of the refrigerator. It acts 
as an absorbent for all odors and purifies the air. 
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Prevent Soiled Curtains 

Paint patent clothes pins the color of your decorations in different rooms 
and use a pair to pin back curtains at night or aarmg sh(»vers. This keeps 
the cuitaind Irom being soiled by the screens. 

Mice Avoid Camphor 

Pieces of gum camphor placed near books on the shelves will protect them 
from mice. 

A Good Sink Brush 

A worn whiskbroom makes a fine sink brush if you cut off the worn 
bristles clear up to the stiff part. Always rinse clean alter using. 

Make Shakers Work 

To keep the metal tops of salt shakers from corroding, cover the inside 
with melted paraffin. While the paraffin is cooling tne holes may be 
opened with a pin. 

Sparkle on Glass 

To make cut glass sparkle, dip a small brush in lemon juice and scrub 
the glass with it. 

Aluminum an Advantage 

An aluminum dish pan is a joy to the housewife, as it holds the heat 
of the dishwater much longer than a tin or agate pan. 

Killing Earth Worms 
To exterminate earth worms from potted plants, thrust unburnt sulphur 
matchheads, heads down, into the earth around tne piants. bse from two 
to six matches, according to the size of the plant. 

About Cedar Chests 
Remember cedar chests will not kill moths or their eggs. But if the 
garment is put into the cedar chest free of eggs and larvae, it Wxll never 
become damaged from moths. 

Making Irregular Shaped Holes 

Drilling large and irregular shaped holes may be accomplished in the 
following manner — make an outline of the hole desired and drill as close 
together as possible a series of %-inch holes, using a punch drill if avail- 
able, then with hammer knock out center using half round file to finish hole, 
giving smooth edge. 

Putting New Wicks in Cigar Lighters 
Owners of cigar lighters have no doubt experienced difficulty in putting 
in new wicks. Wicks can be inserted in your lighter easily if you will take 
a single strand of vnre — cut from a piece of fixture cord and commencmg 
about one inch from the end of the wick wind tightly, leaving about a three- 
inch tail of wire. Then insert in wick and pull through. 

Prevent Wood Splitting from Screws 
Screws may be quickly driven in hard wood and splitting prevented if a 
sma^ hole is punched to start the screw and paraffin or soap is applied 

to the threads. „,. , „. , 

Turning Window Shades 

When window shades become soiled or faded at the lower end, it is by nw 
means the end of their existence. Remove them from the rollers, make 
a hem in the good part of the shade and tack the shabby end to the roll. 
They wi'l look like new as the shabby part vdll only show when the shade 
is pulled all the way down. 
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Tinting Lingerie 

Lingerie must be tinted occasionally to preserve its dainty appearance. A 
faded blue garment will tint a delicate orchid with the aid of pinK aye. _ A 
pale yellow will shade into a delicate green if dipped in blue dye, and a pink 
dye will change yellow to a melon or shell pink. Be sure lo u^e small 
quantities of the dye for pastel shades. 

Brightening Silk Hose 
A tablespoon of vinegar to the rinse water will bring out the lustre in 
silk stockings. 

Extra Shelves 
Hanging shelves make extra storage space in a crowded cellar and prove 
splendid places to store preserves and jellies, out of reach of any cellar 
pests or rodents. 

How To Take Unpleasant Tasting Medicine 
When the medicine is particularly unpleasant to take, hold a piece of ice 
in the mouth for two minutes before taking. It will not taste nearly so bad. 

Keep Silk White 
A light bluing in the rinse water after laundering white silk underwear will 
keep it snowy white and never give it a chance to yellow. 

Skin Irritation 

Irritation to the hands as a result of using naphtha for cleaning can be 
voided if first you rub and work a little vinegar well into the skin. 

Preserving Linoleum 

A light coat of varnish, applied every few months, will lengthen the life 
of linoleum and preserve the design. 

Hanging Calendars 

If you wish to hang a calendar where there are only painted walls, attach 
a tiny piece of adhesive tape to the calendar and the other end to the wall. 
This will save driving nails or screws into the plaster. 

Fudge Ice Cubes! 
An electric refrigerator can be used in making candy. Butter the tins 
used for ice cubes and pour your fudge into them. The candy will harden 
almost immediately and there will be no cutting to do. 

Identifying Dishes 

Your dishes will come back from the church or bazaar sale if you write 
your name on a piece of adhesive tape and fasten to the bottom of each 
utensil. 

Cleaning Paint Brushes 

Paint brushes can be cleaned by washing them in hot soda water and soft 
soap. 

Papers under Carpets 

.Putting papers under carpets and linoleums is an old, but very excellent 
trick for winter. Papers laid under mattresses also keep out much cold air. 
This, of course, applies more to houses than to apartment flats. 

Parchment Shades 
Wipe off parchment lamp shades with a cloth dampened with olive oil. It 
will remove all soil and restore all the former freshness. 

Dog Care 

If you keep a nickel's worth of sulphur in the dog's drinking water and 
leave it there, it helps keep the dog healthy and is especially good for a 
dog subject to worms. 
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by Mary Irene Hart 

Home Economics Director 

MIRRO Aluminum Test Kitchen 

The tea kettle is possibly one of the most neglected utensils of the house- 
hold. In some localities the water has certain minerals in it that deposit 
on the tea kettle, and if this is not removed at intervals, the accvunulation will 
become so thick that the efficiency of the kettle will be decreased, and it 
will actually take more heat and a longer time to boil the water. All tea 
kettles should be kept free of sediment. This may be accomplished by pour- 
ing the remaining water from the tea kettle at the end of each meal. If 
an accumulation is found, empty the kettle, and place it over a low heat 
until the utensil is thoroughly dried out and is hot throughout. Then invert 
and rap very gently with a wooden mallet. By this procedure the mineral 
should loosen from the base of the tea kettle and drop out. Care should 
be taken, however, that the utensil does not become too hot. 

Confine the heating of water to the tea kettle. It is a scientific, special 
design for economical heating of water. It takes more heat and a longer time 
to boil water in a large uncovered pan than in the perfectly designed tea 
kettle. 

Since water is generally used in the lower section of a double boiler, it 
should be treated in a similar manner to a tea kettle. Be sure that enough 
water is added to the lower section of the double boiler to last through the 
entire cooking period. One should also remember that slowly boiling water 
is just as hot as rapidly boiling water, and there is not the extravagant 
unnecessary waste of fuel. The double boiler should always be used when 
milk is heated for the preparation of custard, sauce, hard cooked eggs, and 
for cream sauces and other foods containing a large percent of milk. This 
eliminates the danger of burning the food, and produces a more healthful 
product. 

You have possibly heard of the individual who uses her coffee pot or 
percolator day in and day out without washing it. A clean pot is essential 
for the making of good coffee. At the end of the meal wash the coffee pot. 
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or percolator thoroughly, just as any other utensil is washed. The grounds 
left from one meal should not be used in making coflfee for the following 
one. The discriminating housewife will also clean the tube of the percolator 
frequently with a very small brush. Care should also be taken not to 
use too high a flame under this utensil, especially if the base is of a 
small diameter where the flames may come up around the utensil. 

These directions for the use of a coffee pot or percolator may also be 
applied to the use of the tea pot. 

All roasters are designed primarily for use in the oven. To properly 
roast meats sear them thoroughly without the cover in a hot oven. This 
sometimes takes twenty to thirty minutes, depending upon the size of the 
roast. The heat is then reduced to about 350 degrees, the roaster may be 
povered, and cooking continued until the meat is done. With careful plan- 
fling, one may prepare the entire meal in the oven, thus receiving the 
greatest returns from the amount of fuel used. Extra vegetables may be 
placed around the roast, thus economizing space in this utensil. By washing 
the utensil thoroughly after it is used, and by removing the fat which may 
have accumulated and burned on the roaster each time, it may remain a 
jitensil of beauty. 

A fry pan in any material should be given a certain degree at least of 
care. When one pours boiling hot water on an ice cold glass bottle it will 
break. Metal subjected to the same test will not break, but in time will 
buckle, due to uneven expansion. Since aluminum is a rapid conductor of 
heat, the fry pan should be placed over a medium high flame, but not an 
extremely high one. This metal absorbs the heat very rapidly, and a lower 
flame gives it an opportunity to conduct evenly throughout the utensil. 
Since aluminum utilizes all the heat exerted on the metal, it is not necessary 
to use as high a flame imder an aluminum fry pan as under some fry pans 
made of other metals. This same rule holds true in another way. Never 
pour ice cold water, or even cold vater in a fry pan which has just been 
removed from the stove after frying steak and the like. Other utensils, 
such as sauce pans, griddles, Dutch Ovens, and French Fryers should be 
given the same care. 

The pans used for butter cakes may either be oiled or used with a paper 
disc in the bottom of the pan. An angel food cake pan should never be 
used for anything other than angel food and sponge cakes. The loose bottom 
cake pans are very convenient to use, but one should follow this rule in 
order to keep them in perfect condition— after the pan is washed, place the 
Jbottom in the pan before it is nut away. 
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One should never soak the wooden handle of any utensil or davice in 
water. This rule should be kept in mind especially for care in regard to 
ladles, potato mashers, paring knives, and spatulas. 

If one is attempting to measure exceedingly cold, hard fat in aluminum 
measuring spoons, the fat should be shaved off in thin sections before it is 
packed and pressed into the spoon, so as not to weaken the spoon. A 
better plan is to allow the butter to warm at room temperature for a short 
time before measuring. 

The cake decorator should be thoroughly washed at the end of each 
using. This is a convenient contrivance to use, not only for , decorating 
cakes, but for filling cream puffs, decorating open face sandwiches with 
cheese mixtures, and stuffing celery. All lumps should be removed from 
any mixture which is to go into the cake decorator, thus preventing the 
material from clogging the tips. 

Gelatine molds may be found in all sizes, shapes, and varieties. These 
do not demand any special care except that they be washed thoroughly 
after each using. To remove gelatine from the mold, dip it in warm water 
to a depth above the mixture; when the mixture is loose at the edge, invert 
the serving plate over the mold, turn the plate and the mold together in an 
upright position; then lift the mold from the mixture. If the mold does 
not come out readily, repeat this procedure. 

The ring mold is sometimes thought of only as a gelatine mold. How- 
ever, this utensil may be used very nicely for all types of cakes, meat loaf, 
spinach, noodle, and spaghetti rings. Follow the final directions for the use 
of jelly molds in removing the utensil from the ring. However, loosen 
the food from the edge of the mold with a spatula instead of dipping it in 
warm water. 



PREPARATION AND MAINTENANCE 

OF LAWNS 

Publisher's Note: This article on Lawn Making can hardly be said to square 
with the culinary requtrements in any household, however, next to pride in 
cooking and housekeeping, most housekeepers are interested in the appearance 
of their lawns. With that in view, the excellence of this article earns space iii 
Kitchen Guide where those who wish may read and benefit therefrom. 

Successful lawns are easily made if sufficient care and consideration are 
given the preparation of the soil and in the use of good seed. As most 
failures are due to poor soils, this factor should be given the care and 
attention it deserves. 

It is rarely that the natural top soil is satisfactory for immediate sowing 
of seed. Usually the best of soils need enrichment and careful preparation 
before they are ready for seeding. In a great many cases the soil available 
around new homes is that which has been excavated from the cellar. Such 
subsoils are usually lifeless and entirely unsatisfactory for lawn making. 
When new buildmgs are planned, it is wise to remove the natural top soil 
to the depth of four or five inches and have it placed to one side until build- 
ing operations are over. The soil excavated from the cellar can be used in 
filling up hollows to the approximate grade for the lawn. Then the top soil 
which has been saved should be spread over the entire lawn area to the 
depth of 3 to 5 inches. 

It is very important when grading the lavm to avoid steep slopes or low 
spots that will permit of the accumulation of surface water. If possible, 
always endeavor to secure nearly level or gently sloping contours that will 
give a pleasing appearance and permit of thorough surface drainage. 

If the natural top soil available in your locality is of very poor quality, 
endeavor to secure a good rich top soil to cover the entire lawn area. If 
good soil is not obtainable, be sure to properly prepare the top soil that is 
available. If the natural soil is clayey and inclined to crack and bake hard, 
mix it well with sand, ashes and manure. These soil conditioners will lighten 
heavy soils, admit air and improve drainage. On the other hand, if the 
soil is light and sandy, add a clay soil if it can be obtained and use an extra 
quantity of rotted manure to bind it together and to increase its water 
holding capacity. 

Nearly all soils are sadly in need of humus and the plant food elements 
necessary to promote healthy plant growth. Whenever possible, use plenty 
of rotted manure to increase the supply of humus in the soil and to improve 
its physical condition. Do not use fresh stable manure as it usually brings 
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into the lawn weeds and coarse grasses that will take years to eradicate. If 
rotted manure is not available, make use of pulverized sheep manure, a 
highly concentrated product that is sterilized to kill weed seeds and free 
from straw and rubbish. 

Humus is a very important factor in the preparation of a rich, mellow 
seed bed. It acts as a sponge, retaining an adequate supply of moisture' in 
the soil to support plant growth. It is also the storehouse for available 
plant food and at the same time promotes the beneficial bacterial action 
which makes the locked-up plant food in the soil available for plant use. 

In addition to being in a proper physical condition, a good lawn soil re- 
quires a large supply of available plant food to support the millions of 
grass plants that make up a thick turf. To supply this necessary plant 
food use prepared sheep manure — a natural weedless fertilizer that supplies 
nitrogen, phosphoric acid and potash and at the same time furnishes the 
humus so necessary for permanent soil improvement. Bone meal is also a 
. good lawn fertilizer. To supply plant food in a quickly available form, any 
of the commercial or chemical fertilizers can be used. A good chemical 
fertilizer for lawn use usually contains nitrogen, phosphoric acid and potash. 
These chemical fertilizers are made under different formulas and the best 
results can be obtained by carefully following the recommendation of the 
manufacturer. 

After the top soil is spaded to the depth of 5 or 6 inches, remove sticks, 
stones and rubbish. All limips should be broken and the surface soil care- 
fully raked to a depth of 3 inches to insure a fine, pulverized, mellow soil 
that makes a perfect seed bed. Then apply sheep manure or chemical plant 
food and mix thoroughly with the surface soil. Sheep manure can be used 
at the rate of 10 pounds to 100 square feet and the chemical fertilizers at 
the rate advised by the manufacturer inasmuch as the chemical fertilizers 
vary in their concentration. The application of sheep manure or fertilizer 
should not be spaded into the soil but should be mixed thoroughly with the 
surface three inches. 

If the top soil has been fertilized and carefully prepared to avoid hollows 
and air pockets, it is then ready for seeding. If time is available, an interval 
of a week or ten days should elapse after fertilizing the soil and the whole 
area rolled or well watered to disclose inequalities and low spots which 
should be levelled off before seed is sown. 

Select a still day when sowing the seed and use only the best seed obtain- 
able. See your dealer for the proper mixture best suited to your climate 
and soil condition. Always avoid cheap seed as it is usually filled with 
chaff and contains a high percentage of weed seed and coarse grasses. To 
insure uniform distribution of the seed mix it with an equal quantity of 
fine, dry soil or pulverized sheep manure. This added bulk helps for better 
distribution of the seed. Three to five pounds per 1000 square feet is usually 
the recommended rate of application for good seed. Divide the entire 
amount of seed, or seed and sheep manure mixture in two equal parts. Take 
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one half of the seed and sow it in a north and south direction over the 
entire lawn area. Then take the balance and sow it at .'ight angles to the 
first sowing and you will thereby secure uniform, even distribution of 
the seed. 

After the seed is sown, rake the soil very lightly and thsn roll. After the 
area is rolled it is usually good practice to wet the lawn and co use a fine 
spray when doing so to avoid washing the seed from the soil. Keep the 
soil well supplied with moisture until the grass seed has germinated. After 
the grass is up avoid frequent light sprinklings as these nereiy bring the 
grass roots to the surface of the soil and a hot dry spell will soon burn out 
the lawn. When watering always give the lawn a good soaking that will 
penetrate deeply into the soil and encourage deep root growth. Usually a 
good watering once a week will suffice. 

The first mowing of the lawn should be made when the new grass is 
about 2 or 3 inches high. Be sure to use a sharp lawn mower to avoid 
pulling up the grass plants. A good rolling after the first mowing will 
keep the grass roots in contact with the soil. A new lawn should be mowed 
regularly. Frequent mowings will cause the grass plants to spread and 
form a thick turf. Good tools will help lighten your work and give you 
best results. 

Lawns that have been established for a year or more usually need 
reseeding where the grass has been winter killed or weeds have taken a 
foothold. Fall is usually the best time to repair an old lawn. Rake out 
the coarse grasses and weeds. Cover the bare spots with good soil and 
sow seed where needed. 

Frequent mowings and the removal of grass clippings soon exhaust the 
supply of plant food in the soil. Little can be expected from a half starved 
lawn, so be sure that you make an annual application of pulverized sheep 
manure or some other good lawn fertilizer. In fact successful landscape 
gardeners make at least two applications of fertilizer each year — one in 
the spring and one in the fall. A plentiful supply of plant food in the 
soil insures a thick, sturdy growth of grass that chokes out weeds and 
prevents their getting a foothold in your lawn. 

Keep in mind the fact that your lawn is made up of thousands of living 
grass plants that need a constant supply of food; that a rich mellow soil 
in proper physical condition is essential for strong, healthy root growth. 
Then supply the needed moisture and normal care will insure a perfect 
velvety green lawn. 



NEW INVENTIONS AND 
INNOVATIONS IN THE KITCHEN 

_ Say what you will, the modern housekeeper is seriously interested in her 
kitchen and takes pride in keeping it up to "snuff" in modern equipment 
and labor-saving devices of the most ingenious kind. The modsm kitchen 
has progressed coequally with the scientific era in which W3 live, chiefly 
because the housewife has demanded equipment of an ever increasing 
efficiency and of ever decreasing physical exertion. 

Heat regulated ovens have replaced guesswork in baking and roasting. 
Accurate mechanical refrigeration insures a constantly safe temperature in 
the refrigerator. Scores of electric appliances contribute their share toward 
making modem cooking a pleasure. Kitchen cabinets save countless steps 
and the large number of kitchen utensil innovations that are available, fairly 
make one's head swim. 

The following pages are devoted to some of the less commonly used 
kitchen utensils. No attempt is made to completely catalog all of the 
respective ramifications of these welcome adjuncts of the modern kitchen; 
we are confining our account to a short, concise description of each article 
discussed. 

COOKING WITHOUT WATER 

Cooking with little or no water is a popular 
subject discussed on every hand. Household 
magazines and newspapers of the past few years 
have been heartily endorsing this method of 
cooking. 

Strictly speaking, there are few foods wh'ch 
can be prepared satisfactorily without the addi- 
tion of any water. Spinach, cranberries, toma- 
toes, and a few other fruits and vegetables, and 
most of our meats, cook v/ithout any water being 
added. However, in cooking most fruits and vege- 
tables, the addition of from one-fourth to two 
cups of water is a convenience, and a safety 
measure to prevent burning before the food begins to give up any of its 
juices. . This addition of water should be only necessary at the beginning of 
the cooking period. The amount of water necessary is dependent upon tha 
length of cooking period, the diameter of the pan, and the close fit of tha 
cover. 

Cooking in this manner means just this — cooking without or with only the 
addition of a minimum amount of water, then using the liquid that remains 
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in making gravies, cream sauces, and the like. Boiling in a large amount 
of water generally means the food is cooked until tender, then it is taken 
from the water, and the food only is used. The remainmg liquid is thrown 
down the drain pipe. This, of course, means an extravagant waste of 
minerals, vitamines, and of the food itself. This liquid should be used 
instead of water when other foods are prepared. But, it takes some in- 
genuity and thought to use a large amount of liquid. Use much less water, 
and it will be an easy matter to utilize the small amount which may remain. 
Now, every scientist is preaching, *'Eat the whole grain, the various edible 
organs as well as the muscle tissue of our animals used for food, the entire 
fruit and vegetable." So we should cook so that the loss of vitamin and 
mineral content is reduced to the minimum, in order that the body may 
have full benefit of all the food value of the food itself. 

Healthful cooking with litfe or no water is one means of preventing need- 
less waste of vitamins and minerals. 

Here are a few suggestions which should be followed when one is using 
this cooking method: 

1. Meat should be thoroughly seared in hot fat immediately before the 
actual cooking period; after the meat is very brown, cover the utensils, 
turn the flame low, and continue cooking until tender. The searing 
seals in the juices, gives an appealing appearance, and an appetizing 
flavor to the meat. 

2. Vegetables should be cleaned for cooking. Since the greater per cent of 
mineral in our fruits, grains and vegetables is deposited just under the 
outer skin, either cook them in their jackets, scrape, or thinly peel them. 
Add just enough water for cooking, or cook them around the meat 
without the addition of any water. Cover, turn the flame low, and 
continue cooking the usual length of time. 

3. Sometimes as much as one-fourth to two cups of liquid remains. Use 
this in cream sauces or in gravies. 

Other advantages of the method which have not been discussed are: 

1. By using a low flame all the fuel consumed is utilized. 

2. Retains the delicious fresh flavor of fruits and vegetables. 

3. Less tender cuts of meat are rendered tender and savory. 

4. The kitchen remains cool. 

5. Savings may be increased by economizing on meat and fuel. 
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DUTCH OVEN— An All Purpose Utensil 

The timely purpose of the Dutch Oven 
is for Pot Roasts. Its heavy tight cover 
with self-basting feature and the slow 
cooking give results on tough roasts and 
the cheaper cuts of meat that make them 
tender and delicious. As a Pot R master it 
can be used equally wel on top of the 
stove or in the oven, because, as the name 
im^ilies, it is an oven in itself. 

It can also be used as a sauerkraut kettle 
for boiling sauerkraut and spare ribs, or 
boiling cabbage and ham dinners. It is 
ideal for deep fat frying, French fried potatoes, doughnuts, etc., and it can 
also be used as a soup kettle, and the most delicious homemade soup can 
be made out of the kitchen left overs such as celery tops, paas, carrots, etc., 
by boiling them down in the water to which an oxtail or a soup bone has 
been added. 

Extra delicious and more wholesome food — juicy tender meats and savory 
stews, and marvelous roasts are the unfailing product of the Dutch Oven. 

CURING AN ALUMINUM FRY PAN 

Aluminum is a rapid conductor of heat and the result is that a fry pan 
heats up quickly. Iherefore, it is important that it ba heated properly. 

Begin with a moderately hot fire and do not put grease or food into the 
pan until it is hot enough to brown butter near the outer edge. Some 
women make their test by placing a piece of paper in the pan and when 
the paper becomes brown, the pan is ready to start the frying; or if mois- 
ture from a wet finger sizzles when applied to the edge of the fry pan, 
the pan is ready for frying. 

Then when the grease and food are put into the pan, THE FLAME 
SHOULD BE REDUCED TO ABOUT ONE HALF. 

Too hot a flame will result in burning and sticking. Any aluminum fry 
pan may warp if a very cold pan is placed over a blazing hot fire or if 
cold water is poured into a hot pan. However, a warped aluminum pan 
can be quite easily straightened out by pounding with a wooden mallet. 

THREE-IN-ONE SAUCE PAN SET 

Three-in-one sauce pans are designed to cook three foods at one time ever 
one burner with a great savine; of time and fuel. A small sauce pan may 
be put on top of the set, and the narrow opening 
between the pans acts as a flue to cook a fourth 
vegetable at the same time. 

For green vegetables, place the food in the pans, 
cover and cook over a low or medum flame. For 
dried vegetables, fruits, or cereals, use two cups of 
water to one of food and cook over a low or medium 
flame. 

Each individual pan may be used also for cooking 
without water, warm-overs, sauces, candies, or in any way an ordmary 
sauce pan is used. 
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DOUBLE FRY 
PAN 




A double fry pan will cook or 
fry tv.-o different kinds of food at 
one time over one flame or burner. 
It is ideal for such dishes as ham 
and eggs, steak and onions, meat 
loaf, and all sorts of warm -overs. 
It is also an omelet pan, and it is 
splendid for baking a cake or bis- 
cuits on top of the stove. 



OVAL ROASTER AND 
BAKER 




For large meats, fowl, hams, and 
general roasting there is no utensil 
mare suitable than an oval-shaped 
roaster. With self-basting angle 
points on the lid, which condense 
and drop the juices onto the food 
below, it retains all the savory 
flavor and cooks tender and deli- 
cious food. 



COMBINATION COOKER 

A combination cooker is a kitchen set in itself. It 
will cook an entire meal over one burner. It will 
roast, stew, bake and steam. The cheaper cuts of 
meat usually contain the most nourishment, and the 
slow, even cooking of the combination cooker makes 
them as delicious as the most choice cuts. 

There are two compartments, upper and lower. 
Place the meat in the lower half v^ith potatoes around 
the meat; beans, cabbage, peas, cauliflower, onions, 
or even apples, may be put in the uppor half, and the 
whole meal is ready to cook on one burner. 

The bottom half only with the top cover which fits 
serves also as a BuU;h oven for plain roasting, pot 
roa-ts, soups, stsv.-s, deep fat frying, etc. The bottom 
half can also be used for baking pies, cakes, etc. The 
false bottom between the tv, o halves is removable, making a deep utensil 
for large roasts, fowl, etc. The cooker can also be had with a perforated 
false bottom for steaming and with two inner pans for the upper half tof 
cook additional vegetables. 
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FRENCH COFFEE POT 

From France came the Coffee Biggin and drip coffee. 
Simply put in the right proportion of finely ground 
coffee and pour boiling water over it just once — ^no 
repouring necessary. 

There are three parts to coffee; the aroma, or flavor; 
ths caffeine (the stimulant), and the tannic acid (the 
poison). To extract the flavor and the caffeine without 
dissolving the acid means the making of a perfect cup 
of coffee. Making coffee in a French coffee pot off the 
stove accomplishes this delightful, zestful coffee. The 
thick metal which retains the heat for a long time 
makes it very desirable for pouring coffee at the table. 




OVEN SKILLET 
(With Detachable Handle) 



A remarkable new skillet cooks like an 
oven on top of the stove or can be used 
in the oven like a roaster or baker. A 
detachable handle enables the skillet to 
fit easily in the oven and prevents a 
burned or hot handle. 



It fries to perfection, without the 
cover, over an open flame. With its tight, 
self -basting cover it steam-fries chicken, 
pork chops, etc., to bring out the full 
flavor and makes them deliciously tender. 
In the oven without the cover it is an 
ideal bake pan for apples, cobblers, au gratin vegetables and so forth. It ^S 
excellent for browning in the oven. And then with its cover in the oven it 
acts like a fine roaster for baked ham, steaks, chicken and other foods. 




TORTE PAN 

This interesting pan belongs to quite a family of 
pans for all kinds of baking. Bread, biscuit, muffins, 
and pie pans; cookie sheets; angel cake pans with 
legs to stand on while cooling; layer cake pans, 
round or square, with fixed or loose bottoms. 

The torte pan has a split side which springs open 
when the fastening is removed, releasing the cake 
"without marring. Three kinds of interchangeable 
■bottoms are made for it — one plain, one tubed, and 
the third like an inverted pie plate. Loaf cakes, tub 2 
cakes, and short cakes can all be made in this one 
pan. 
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CHECKERBOARD CAKE SET 

This cake set is simply a set of layer cake pans 
with two smaller moulds to place Within the pan 
when pouring in the various colored batter. The 
moulds are then removed before baking. 

With this novel cake pan set you can bake a 
cake having & checker board design using all kinds 
of color combinations for various occasions. For 
every day occasions chocolate and vanilla is a very 
delightful cottlbination; for Valentine's Day, pink 
and white; for legal holidays, red and white with 
blue decorations; St. Patrick's Day, green and white; 
Halloween, orange and chocolate; club and sorority 
colors can also be employed, etc. With this set you 
can also make a Neopolitan cake with three vertical 
stripes, using different color combinations. 




SEALED JARS FOR THE 
PANTRY 




Sealed jars that can be openeA 
instantly by a handle resembling 
the ordinary refrigerator liandle, 
are convenient for keeping cookies 
fresh and palatable. Thsy also can 
be used for cereals, crackers, coffee 
and all foods of such nature. These 
jars protect the food from dust and 
moisture. They are made of clear 
glass and have enameled covers 
with snap catches. When the cover 
is closed, the jar is absolutely air- 
tight. 



THREE SIMPLE LITTLE 

TIME SAVERS FOR 

VEGETABLES 




Bean Slicer — Drop the beans inta 
& httpper and out they come thinly 
sliced — quick as a jiffy. 

Pea Huller — Feed the peas into 
rubber covered rollers and turn 
the crank. 

Bean Stringer — Slide the bean 
across a safety blade and out comes 
the string. 
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HEAT-PROOF GLASS 



TOMATO SLICER 




Heat-proof glass offers a wide 
variety of choice, in plain or etched 
glass. There are platters, casse- 
roles, custard cups, quaint dishes 
for baking apples and many others. 



BOTTLE YOUR OWN 
HOME BEVERAGES 




Bottled beverages should be cap- 
ped air-tight. For this you need 
a good capper that does its work 
quickly, easily, and makes an air- 
tight job. Capper shown is instant- 
ly adjustable to all size bottles, 
and being made of steel is practi- 
cally indestructible. 




Another aid for the kitchen t 
Even, tempting slices of tomato 
with one swoop of the saw-toothed 
blade. Unlike the plain knife, it 
does not squash the tomato, or 
cause the juice to run out. Will 
also slice fruits, beets, etc. 



BREAD AND MEAT 
SLICER 




Constructed of hard wood with a 
knife of high grade steel, this 
efficient slicer will cut slice upon 
slice of bread, each the same size 
and smoothness — each just right — 
with no trouble at all. Cuts tempt- 
ing slices of meats and cheese, too, 
thin, medium or thick slices, as 
desired. 



Visit your Hardware Store for Household Furnishings. 
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BEATER WITH BOWL AND 
NON-SPATTER COVER 



BAIN-MARIE 




This beater will develop unusual 
speed. Cover securely fastened to 
the beater. Many other excellent 
new beaters are also on the market 
now. 



REFRIGERATOR PANS 




You will find that refrigerator 
dishes save time and work because 
you can transfer food directly from 
the refrigerator to the stove in the 
same dish. Refrigerator dishes are 
not affected by either heat or cold. 
You can also put them directly on 
the table for they are attractive as 
well as useful. In the refrigerator 
these dishes save space and pre- 
vent spilling. They can be placed 
clos3 together — even stacked one on 
top of another — and fit into the 
corners. 




This is a vessel for the home 
where there are late comers, and 
delayed meals. Fill the container 
with hot water and then, when the 
pans of food are placed in their 
respective compartments, they are 
kept warm and ready to serve in 
a moment's notice. 

MOLDS FOR MAKING 
DELICIOUS HOT BREADS 




Individual and large molds for 
making com bread in the shape 
and form of ears of corn make 
delicate, crisp, golden brown com 
bread and add innovation to this 
table delicacy. 

REFRIGERATOR MOLDS 




Designed especially for electrical 
refrigerators. For fruit jellies or 
frozen desserts. They are hexa- 
gonal, round and various decorated 
shapes and sizes. 
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CAKE COVER 



GRAPEFRUIT CORER 




Beautifully painted and deco- 
rated cake covers that slip down 
over the cake and fit snug to the 
dish or board beneath; ^re now to 
be had in a wealth of various color 
combinations and designs. Keeps 
cake fresh and free from dust. 




The grapefruit corer reaches 
down into the center of the fruit 
and removes the whole core (and 
the seeds) in one motion. Saves 
time and effort and eliminates 
waste. 



VEGETABLE BINS 




A painted metal storage bin for 
vegetables and fruit. Each bin is 
perforated on all sides, permitting 
thorough circulation of air, thus 
preventing the vegetables from 
spoiling. Especially appropriate 
for apartments and small homes. 



KITCHEN GARBAGE CAN 




One of the most convenient new 
appliances for the kitchen is the 
kitchen garbage can. You merely 
step on the pedal and the top flies 
up automatically. These cans are 
painted in delicate pastel shades to 
match yotir kitchen color scheme. 
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Thousand Island Dressings 46 

Tomato and Celery Salad „ 56 

Tomato Dressing 47 

Tomato Jelly Salad — 53 

Tomato and Nut Salad 64 

Tomato Surprise Salad 56 

Tuna Fish Salad with 

Vegetables 58 

University Salad _... 51 

Veal Salad .— 61 



MEATS AND SAUCES (Begin Page 63) 



American Chop Suey 79 

Baked Ham 73 

Baked Liver and Bacon 79 

Baked Pork Chops „... 71 and 73 

Barbeque Sauce 89 

Batter (for Chicken) 84 

Bechamel Sauce 89 

Beef and Ham Gumbo in Rice 

Ring 75 

Beef Hash 65 

Beef Hash, English Style 65 

Beef Loaf _ 63 and 67 

Beef Stew with Dumplings 64 

Boiled Beef Tongue 70 

Braised Liver 79 

Breaded Veal Cutlets 78 

Broiled Chicken 83 

Broiled Squab _ 87 

Broiled Steak ..„ _... 68 

Brown Sauce i _... 90 

Brunswick Stew 88 

Calf's Brain, Browned Butter.... 78 

Chicken Chop Suey 81 

Chicken Croquettes 84 

Chicken Gelatin 84 

Chicken, Maryland Style 84 

Chicken Pot Pie _ 82 



Chicken, Southern Style 84 

Chicken or Sweetbreads with 

Mushrooms . 83 

Chili Con Came 69 

City Chickens 80 

Corned Beef Hash 67 

Coming Beef _ 88 

Cottage Ham 73 

Creamed Chicken 85 

Creamed Chicken a la King 83 

Creamed Chipped Beef 64 

Creamed Sweetbreads 78 

Crust for Pot Pie 80 

Drawn Butter Sauce 89 

Duck, Southern Style ..,_ 87 

Dumplings 82 

Egg Sauce 89 

Fillet Mignon 68 

Flank Steaks 66 

Fricassee of Chicken _ 82 

Fried Chicken 83 

Fried Ham and Eggs 74 

Fried Sweetbreads 78 

Goose StufEing „ 85 

Grandma's Bread Stuffing 86 

Grilled Sausages with Apples.... 72 
Ground Beef Broiled on Toast... 65 
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MEATS AND SAUCES— Continued 



Ham Loaf 73 

Ham with Scalloped Potatoes.... 73 
Ham Smothered with Sweet 

Potatoes 71 

Hamburg Steak 69 

Hollandaise Sauce 89 

Horseradish Sauce 89 

Hot Tamale Pie 66 

Hungarian Goulash 66 

Irish Stew 81 

Jellied Veal and Celery Loaf 76 

Lamb Chops and Pineapple 81 

Lamb Pie 80 

Lamb Roast, Lindberg 80 

Lamb Stew 81 

Left Over Meat and Macaroni.... 75 

Liver and Bacon 79 

Loaf of Cooked Meat 67 

Maire D' Hotel Sauce 90 

Meat Accompaniments 91 

Meat Balls 64 

Meat Loaf — Savory 64 

Mint Sauce 90 

Mushroom Sauce 90 

Old-Fashioned Boiled Dinner 63 

Orange-Raisin Sauce 90 

Pan Roast Rabbit 87 

Pan Roast Wild Duck 87 

Paimed Birds 86 

Paprika Schnitzel with Noodles 77 

Pauley Butter 90 

Patty Cases 85 

P^per Stufifed with Beef 67 

Picnic Loaf , 68 

Pigeons and Squabs - 87 

Piquant Relish 91 

Pork Chops 70 

Pork Chops a la Gretchen 70 

Pork Hash en Casserole 70 

Pork and Parsnip Stew 71 

Pork Sausage and Cabbkge 72 

Pot Roast 63 



Rabbit Baked in Milk 87 

Rabbit ala Russell 87 

Raisin Sauce 91 

Rice Ring 75 

Roast Beef 63 

Roast Goose 85 

Roast Guinea Fowl 85 

Roast Lamb or Mutton 80 

Roast Leg of Pork 70 

Roast Stuffed Spareribs 71 

Roast Turkey 86 

Roast Veal 76 

Sausages with Baked Apples .... 73 

Sausage and Sweet Potato 72 

Savory Meat on Toast 75 

Scalloped Dinner 74 

Scrapple 74 

Shepherd's Pie 81 

Sour Cream Mushroom Sauce.... 90 

Spanish Hash 67 

Spanish Pork Chops 71 

Spanish Steak — 69 

Spareribs and Vegetables 74 

Spiced Cranberries 89 

Steak 68 

Stuffed Plank Steaks 66 

Stuffed Pork Chops ......._ 72 

Stuffed Steak 69 

Swiss Steak ; 69 

Sweetbreads 78 

Sweetbreads a la King 78 

Tartar Sauce 91 

^Tenderloin Fricassee 72 

Tomato Sauce 91 

Turkey Stuffings 86 

Veal, Ham and Mushroom Loaf 77 

Veal Loaf — 76 

Veal Timbales ~ 77 

Veal Tongues 77 

Veal with Vegetables 77 

Venison 87 
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VEGETABLES (B^gln Page 93) 



American Fried Potatoea 103 

Asparagus and Cheese Sauce.. 95 

Asparagus Italian 95 

Asparagus on Toast 95 

Baked Bananas 95 

Baked Lima Beans with 

Tomatoes 94 

Baked Hubbard Squash 106 

Baked Peppers 101 

Boiled Artichokes 93 

Boiled Beets ..._ 95 

Boiled Beet Greens 96 

Boiled Green Com 98 

Boiled Onions 100 

Boiled Spinach, American 104 

Boiled Summer Squash 106 

Boston Baked Beans 94 

Broccoli 96 

Brown Sugar Ssrmp 99 

Brussels Sprouts 96 

Cabbage au Gratin 96 

Candied Sweet Potatoes 105 

Carrots and Green Peas 98 

Carrots ala King 98 

Cauliflower ala Hollandaise .... 97 

Com Fritters 99 

Com Souffle 99 

Com Timbales 99 

Com and Tomatoes 98 

Com with Tomatoes 98 

Cream of Lima Beans 94 

Creamed Cauliflower 97 

Creamed Mushrooms 100 

Creamed Parsnips 101 

Dandelion Greens 99 

Escalloped Com _ 93 

French Fried Onions with 

Apples — 101 

French Fried Potatoes _. 103 

French Peas, Normandy. 102 

Fried Eggplant 99 



Fried Onions 100 

Fried Sweet Com , 98 

Fried Tomatoes 106 

German Cabbage 96 

Glazed Onions 100 

Harvard Beets 96 

Hashed Brown Potatoes 103 

Kidney Beans 95 

Lyonnaise Potatoes 103 

Mashed Potatoes 104 

Mashed Potatoes with Turnips 106 

Mushrooms 100 

Onions in Cream -. 100 

Onion Oriental „ 100 

Parsnip Stew '. 102 

Potato Balls 104 

Potato Chips 103 

Potatoes, Half-shell 102 

Potatoes, O'Brien 102 

Potato Pancakes 104 

Potatoes Stuffed with Ham 103 

Red Cabbage 97 

Red Cabbage with Sausage.. 97 

Savory String Beans _ 94 

Scalloped Potatoes 102 

Southern Cabbage 97 

Spinach with Cheese 104 

Stuffed Onions 101 

Stuffed Peppers 101 

Stuffed Tomatoes 106 

Succotash 97 

Sugared Beets 96 

Sweet Potato Croquettes 105 

Sweet Potato Custard 105 

Sweet Potato Patties 106 

Sweet Potatoes and Pineapple.. 105 

Sweet Potaotes, Southern 108 

Tartar Sauce (for Asparagus) 95 

Ten-Minute Cabbage 97 

Turnips, Newberg _ 108 

White Sauce . 93 
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MACARONI, RICE, CHEESE (Begin Page 109) 



Boiled Rice 109 

Cheese Delight 114 

Curry of Rice _ 109 

Dried Beef and Macaroni 112 

English Monkey 114 

Italian Macaroni Sauce 113 

Italian Sauce for Spaghetti 113 

Lemon Sauce for Rice 

Croquettes _ Ill 

Macaroni and Cheese 112 

Macaroni Con Came 112 

Macaroni and Ham Escallop.... 113 

Macaroni Loaf 112 

Macaroni or Spaghetti 113 

Mexican Rarebit _... 114 



Mexican Rice 111 

Picnic Spaghetti 113 

Rice ala Creole 109 

Rice Croquettes 110 and 111 

Rice Fritters Ill 

Rice and Pear Conde 112 

Rice Pork Chops 110 

Rice Puflfs 112 

Rice Risotto 110 

Rice Steamed lD9 

Rice with Tomatoes and Cheese 111 
Spaghetti and Olive Rarebit.... 114 

Spanish Rice _ 110 

Tomato Rarebit 115 

Welsh Rarebit 114 



PUDDINGS AND SAUCES (Begin Page 117) 



Apple Dumpling _ 117 

Apple Gingerbread Cobbler 118 

Apple Pudding 117 

Apple Tapioca 125 

Apple Turnover 117 

Baked Custard 126 

Banbury Tarts with Cheese.. 120 

Blueberry Pudding 121 

Bread Pudding 118 

Caramel Sauce - 128 

Cherry Pudding 122 

Cherry Sour Cream Pudding.... 122 

Chocolate Bread Pudding 123 

Chocolate Pudding 123 

Chotolate Sauce _ 128 

Cottage Pudding 119 

Danish Pudding _ 121 

Date and Macaroon Custard.... 125 

Date and Nut Pudding 124 

Date Torte 121 

Delicious Cherry Torte 126 

117 

124 

128 

128 

127 

Glorified Rice Pudding 119 

Graham or Bran Pudding 122 



Escallop of Fruit 

Fig Pudding 

Foamy Sauce 

Fruit Sauce 

Fniit Torte 



Graham Cracker Pudding 124 

Graham Cracker Tart 121 

Graham Nut Torte 127 

Hard Sauce 128 

Ice Cream Roll 125 

Indian Pudding 122 

John's Delight 120 

Lemon or Orange Sauce. 128 

Macaroon Rice Pudding 119 

Maple Sauce 128 

Meringue 124 

Meringue Rice Pudding 118 

Mocha Torte 127 

Norwegian Prune Pudding..^..... 119 

Peach "or Apple Roll 126 

Pineapple Torte 127 

SaUor Duff 122 

Shredded Wheat Pudding 124 

Sponge Pudding 121 

Steamed Apricot Pudding. 123 

Steamed Date Pudding...: 123 

Steamed Plum Pudding 119 

Strawberry Crumb Pudding 118 

Strawberry Sauce 120 

Suet Pudding 123 

Upside Down Cake 125 

Walnut Torte 126 

Washington Cream Pie — 120 
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DESSERTS (Begin Page 131) 



Angel Food Supreme 136 

Angel Parfait 137 

Apple and Cranberry Dessert.. 142 

Apricot Charlotte ,._ 134 

Baked Peaches 137 

Banana Cream 140 

Banana Ice-Box Cake 132 

Bavarian Cream _ 137 

Brown Sugar Tapioca 135 

Candy Mousse 138 

Cantaloupe Delight _ 142 

Chocolate Cookie Ice-Box Cake 132 

Chocolate Fudge Sundae 141 

Chocolate Ice-Box Cake 131 

Chocolate Parfait 137 

Coffee Italian Cream 141 

Coffee Spanish Cream 136 

Cottage Cheese Delight ._ 142 

Cranberry Sherbet ..._ 139 

Currant Sherbet 139 

Easy Pineapple Sherbet 139 

Farina Cake Pudding 135 

Floating Island 140 

Food for the Gods 135 

Frozen Eice Cream 139 

Gelatin Dessert _ 141 

Glazed Apples or Pears 136 

Graham Cracker Loaf 133 

Grapefruit or Orange Short 

Cake ..._ 133 

Grape Juice, Gelatin Dessert.... 142 

Heavenly Hash - 142 

Jellied Apricots 134 

Lemon Ice-Box Pudding 132 



Lemon Milk Sherbet 141 

Lemon Short Cake 133 

Lime Whip and Marshmallows 140 

Macaroon Mousse 138 

Maple Mousse 138 

Meringued Peaches 133 

Oatflake Dessert 135 

Old-Fashioned Short Cake 133 

Orange Cream 136 

Orange Ice 141 

Parfaits „. 137 

Peach and Apricot Mold „ 133 

Peach Mixture ...... 135 

Peach Sherbet 141 

Peach Shortcake 134 

Peach Topsy Turvy 134 

Peanut Brittle Dessert 140 

Peppermint Ice Cream 138 

Pineapple Angel Ice-Box Cake 132 

Pineapple Ice-Box Cake 131 

Pineapple and Rice Mous3e 133 

Pineapple Tapioca Cream 135 

Porcupine Ice Box Cake 132 

Quick Marshmallow Pudding.. 140 

Raspberry Glace 139 

Raspberry Whip 140 

Red Currant Ice 140 

Rice Charlotte Russe 136 

Self-Frozen Dainty Dessert.... 139 
Self-Frozen Peach Ice Cream.. 188 

Strawberry Mou^ 138 

Three-of-a-Kind lzf0^.. 139 

Wintergreen Ice Cream 139 



CAKES AND FROSTINGS (Begin Page 145) 



Angel Cake 145 

Apple Sauce Cake 146 

Banana X3ake 149 

Black Chocolate Icing 155 

Boiled Frosting 154 

Boiled 7-Minute Icing 154 

Brown Sour Cream Cake 151 

Butter Sugar Icing 155 



Caramel Filling 156 

Cherry Nut Angel Cake 147 

Chocolate Cake 153 

Chocolate Roll 152 

Christmas Fruit Cake 146 

Cocoa Filling 155 

Comfort Icing 153 

Cream Filling 150 



CONTENTS— INDEX 



249 



CAKES AND FROSTINGS— Continued 



Cream Spice Cake 151 

Custard FUling „. 156 

Delicious White Cake .....^. 149 

Dried Apple Fruit Cake 147 

Easy Cream Chocolate Cake.... 150 

Famous Pinochle Cake 150 

Fig Filling 156 

Fillings 155 

Foundation Layer Cake 145 

Foundation White Cake 145 

PVostings (Confectioners' 

Sugar) 154 

Fudge Filling „ 155 

Fudge Frosting 154 

Gold Cake 147 

Golden Icing 153 

Graham Cracker Cake 151 

Honey Frosting 154 

Jam Cake 146 



Jelly Roll or Chocolate Roll. 152 

Maple Cream Filling „ 156 

Marble Angel Food Cake 145 

Nut Cake (Hickory Nut) 148 

One Egg Cake 152 

One Egg Chocolate Cake 153 

Orange Cake 150 

Puff Cake 148 

Quick Cocoanut Cake 148 

Quick Marshmallow Cake.. 152 

Raisin Water Cake _ 147 

Scotch Christmas Cake 148 

Sour Cream Nut Filling. 158 

Sponge Cake 152 

Sunshine Cake — 149 

Wellsley Fudge Cake 153 

White Cream Cake 149 

White Fruit Cake 148 

White Sour Cream Cake 151 



COOKIES, DOUGHNUTS AND SMALL CAKES 
(Begin Page 159) 



Almond Slices 



164 



Christmas Cookies .,. 164 

Chocolate Cookies 163 

Chocolate Drop Cookies 161 

Cocoanut Tea ^Ses 162 

Date Bars .-..:- 163 

Date Drop Cakes 165 

Date Sticks 165 

Date Tarts 162 



Doughboy Doughnuts 
Drop Doughnuts 



Drop Peanut Cookies .... 
Drop Vanilla Wafers _., 
Fig Cakes 



„.. 159 
..... 159 
_... 165 
-._ 163 
_._ 161 



FiUed Oatmeal Cookies 162 

Fudge Bars 164 

p\idge Brpwnies 159 



Honey Drop Cookies 160 

Ice-Box Cookies 163 

Macaroons 165 

Nut Hoops 162 

Orange Cookies 164 

Sheet Cookies 160 

Small Fresh Fruit Cakes 163 

Snow Balls 161 and 166 

Soft Ginger Cookies ~.... 160 

Sour Cream Drop Cookies 161 

Sour Cream Doughnuts 159 

Spiced Yum Yum Cakes _ 162 

Sugar Cookies ...1 160 and 1S2 

Sweet Cream Cup Cakes ... ifiC 

Walnut Squares 160 

Walnut Wafers 160 
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PASTRY AND PIES (Begin Page 167) 



Banana Custard Pie 170 

Berry Pie _ 167 

Butterscotch Pie 171 

Cocoanut Cream Filling 171 

Cream Chocolate Pia 168 

Cream Currant Pie 171 

Cream Pie 171 

Cuatard Pie 170 

Graham Cracker Pie. 168 

Hawaiian Cream Pie. 169 

Hot Water Pie Paste. 167 

Lemon Cream Pie 168 

Lemon Fluff Pie 170 

Lemon Gelatin Pie 172 

Marlborough Pie 172 

Meringue 167 



MSnce Meat Pie _ 170 

Mince Meat for Pie 173 

Mock Cherry Pie _ 168 

One Crust Pie 167 

Pecan Pie 169 

Pie Crust Made with Cracker 

Crumbs 172 

Plain Pastry 167 

Prize Lemon Pie Filling. 171 

Prune Pie 169 

Puff Pie Pasta. 167 

Pumpkin Pie 17.0 

Eaisin Pie _ 169 

Rhubarb Pie 169 and 172 

Rocky Mountain Apple Pie 169 

Strawberry Cream Pie. 168 



SANDWICHES (Begin Page 175) 



Cheese and Tomato Sandwich 175 
Club Sandwich 175 



Ribbon Sandwich 175 

Sandwich Fillings (25 kinds).. 176 



JAMS, JELLIES, PICKLES (Begin Page 177) 



Api)le or Quince Jelly. 178 

Bread and Butter Pickles._ 185 

Cinnamon Pears 182 

Chili Sauce 182 

Com Relish 183 

Cranberry Jelly 180 

Cranberry Relish 183 

Currant Jelly 179 

Currant and Raspberry Jam 178 

Dill Pickles „ 185 

Easy Cucumber Pickles 186 

Excellent Saccharine Pickles.... 185 

Fig Conserve _ 180 

Florida Conserve 181 

Foundation Symp for Pickled 

Fruits 182 

French Pickles 184 

Fruit Conserve 180 

General Rules for Making 

Jellies ., :. 177 



Gooseberry Jam „ 178 

Grape Conserve _ 180 

Grape Jelly _ 180 

Green Tomato Pickles 184 

Green Tomato Sweet Pickles.... 184 

Kumquat Marmalade 179 

Last-of-the-Garden Pickles 186 

Mustard Pickles 186 

Gil Cucumber Pickles 185 

Onion Pickles 184 

Orange Marmalade 179 

Peadi Conserve . „ 180 

Peach Jam 178 

Pear Conserve 181 

Piccalilli _ _ _. 186 

Pineapple and Strawberry 

Preserve „ _ 179 

Plum Marmalade 181 

Quince Honey 181 
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JAMS, JELLIES, PICKLES— Continued 



Red Cabbage Relish 183 

Rhubarb Apple Conserve.™ 181 

Rummage Pickles 183 

Strawberry Jam 178 

Strawberry Sunshine 179 



Sweet Cucumber Pickles 183 

Sweet fickles 184 

Table Mustard ...„ 183 

Tomato Ketchup 182 

Tomato Preserve 178 



CANDY (Begin Page 189) 



Black Walnut Fudge 192 

Candied Grapefruit Peel 192 

Chocolate Caramels 191 

Chocolate Creams 191 

Chocolate Fudge 189 

Cocoanut Drops 191 

Delicious Nut Candy 191 

Divinity Fudge 189 

Famous Pulled Cream Candy.... 191 
Fudges 190 



Hallowe'en Fruit Caramels 189 

Molasses Candy 192 

Nut Brittle 189 

Nut Candy Glace 192 

Peanut Butter Fudge 190 

Peanut Candy 190 

Popcorn Balls 190 

Pralines 189 

Pulled Molasses Candy 190 

Sugared Nuts 191 



BEVERAGES (Begin Page 195) 



After-Dinner Punch 197 

Berry Punch 197 

Cherry or Currant Punch 197 

Chilled Grape Juice 197 

Chocolate Eggnog 196 

Chocolate Milk Shake 196 

Chocolate Syrup 196 

Cocoa or Chocolate 195 

Coffee 195 

Coffee au Lait 196 

Eggnog ; 196 

Foundation Punch 197 

Fruit Punch _ 198 



Grape Juice (Bottled) 197 

Grape Juice Highball 197^' 

Ice Cream Puff l97 

Iced Tea 195 

Lemon Pop 199 

Loganberry Punch 198 

Milk Shake 196 

Grange Nog 196 

Orangeade 198 

Pineapple Orangeade 199 

Rhubarb Punch 198 

Sugar Syrup 196 

Tea 195 



CASSEROLE OR BAKED SINGLE DISH MEALS 
(Begin Page 201) 



Baked Hash - 207 

Baked Oysters 211 

Baked Parsnips 202 

Baked Stuffed Tomatoes 202 

Cheshire Pork Pie 205 

Chicken Baked in Milk 205 

Chicken en Casserole 204 



Chicken and Com Pudding 205 

Chipped Beef with Noodles 205 

Crabs, Deviled 205 

Eggplant 202 

Escalloped Onions and Celery.. 203 

Escalloped Spinach :... 204 

FiUed Kohlrabi 203 
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CASSEROLE OR BAKED SINGLE DISH MEALS 
— Continued 



Flank Steak 206 

Haddock au Gratin 2H 

Halibut ala Minute 210 

Halibut, Scalloped 210 

Hungarian Goulash 20S 

India Curry 210 

Kidney Beans 203 

Left Over Turkey 203 

Macaroni Milanaise _... 210 

Mackerel with Tomatoes 210 

Meat Balls 203 and 207 

Meat Pie 209 

Meat and Rice 20? 

Meat Souffle 203 

Mock Squab 209 

Noodles and Tomatoes 207 

Oysters and Macaroni 211 



Pork Chops, Baked 208 

Pork Chops and Yams 208 

Peas with Carrot Sauce 204 

Bice ala Creole 206 

Sauerkraut and Pork. 210 

Scalloped Cabbage, Spaghetti 

and Cheese , 201 

Scalloped Potatoes and Lamb 

Chops 208 

Spaghetti and Ham 208 

Stuffed Eggplant and Pineapple 203 

Stuffed Peppers 202 

Sweet Potatoes and Prunes 204 

Sweetbreads and Mushrooms.... 209 

Veal and Noodles 211 

Vegetables au Gratin 201 



MISCELLANEOUS INFORMATION 
(Begin Page 219) 



Bain-Marie _ 238 

Beater with Cover. 238 

Bottle Device 237 

Bread and Meat Slicer 237 

Cake Cover 239 

Care of Kitchen 

Utensils 225-226-227 

Checkerboard Cake Set 236 

Combination Cooker 234 

Cooking without Water. 231 

Curipg Aluminum Pans 233 

Double Fry Pan....„ 234 

Dutch Oven 233 

Equivalent Measures 219 

French Coffee Pot. 235 

Grapefruit Corer 239 

Heat Proof Glass 237 

Household Hints 220-221-222- 

223-224 



Innovations in the Kitchen 231 

Kitchen Garbage Can. 239 

Kitchen Hints 219 

Molds 238 

Oval Roaster and Baker. 234 

Oven Skillet ' _ 2'}5 

Oven Temperatures 219 

Preparation and Maintenance 

of Lawns 228-229-230 

Refrigerator Molds 238 

Refrigerator Pans 238 

Sealed Jars 236 

Three-in-One Sauce Pan Set.... 233 

Three Time Savers 233 

Tomato Slicer 237 

Torte Pan _ 235 

Vegetable Bins _ 239 



